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MESSAGE FROM THE PUBLISHER 


This book has been published through the combined 
efforts of our company and the organization whose 
name appears on the cover. 


We sincerely hope that you will enjoy its use. Should 
you want extra copies of this publication for your 
friends, relatives or neighbors, you can purchase them 
from the organization. 


If you know an organization or club that would want a 
project that would give them a guaranteed profit, with- 
out cost or investment, they can obtain full information 
by writing to our company at the address below. We 
specialize in the publishing of: 


Cook Books 

Recipe File Books 

Daily Reminder Books 
Membership Directory 

Civic Directory of your Town 
Birthday & Anniversary Calendars 
Police Calendars 

Fire Calendars 

School Days & Memories Books 


YOUR ORGANIZATION CAN MAKE 


$375 to $3,500 
WITH ONE OF OUR PROJECTS 


Write to: Project Department 
Women’s Clubs Publishing Co., Inc. 
323 South Franklin Street 
Chicago, Illinois 60606 


(Please include your name, address and telephone 
number and name of your organization.) 








PINEAPPLE CHEESE BALL Mrs. D.E. Ward 


2-8 oz. pkg. cream cheese 1/2 c. chopped green pepper 
1 small can crushed pineapple, 1 tsp. salt 


drained 2c. chopped pecans 


2 tsp. minced onion 


Let cream cheese soften at room temperature. Combine all ingre- 
dients except pecans. Form into 2 balls, roll in pecans. Wrap in 
waxed paper and freeze, if desired. 


CHEESE BALLS Clara Kelly 
1 lb. Velveeta cheese 8 oz. cream cheese (softened) 
(softened) 1 tsp. garlic salt 
4 oz. Sharp Kraft Cheddar 1 tsp. onion salt 
Cheese (grated fine) chopped pecans 


Mix and beat with mixer. Makes two balls. Roll in chopped pecans. 
CHEESE BALL Mrs. Hazel Johnson 


1 lb. extra sharp cheddar cheese 1 medium size can pimento 
ic. shelled pecans 1 hand garlic (or less) 


Put ingredients through meat grinder. Mix together; add small pkg. 
cream cheese, 2 tsp. Worcestershire sauce. Roll into shape of 
ball and cover with ground nuts. Keep in refrigerator. 
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CHEESE PENNIES Mary Sneed 


1 stick margarine 1c. plain flour 

1/2 lb. grated cheese, mild 1/2 tsp. salt 
or sharp 1/2 pkg. dry onion soup mix 

1 tsp. steak sauce 


Let margarine and cheese come to room temperature. Mix well 
and add remaining ingredients. Blend and make 2 or 3 long rolls. 
Let chill. Slice thin and bake on cookie sheet at 350-degrees for 
approximately 10 minutes. 


SAUSAGE BALLS Mary B. Garland 
3.1/4 c. packaged biscuit 1 lb. raw sausage 
mix 10 oz. sharp grated cheese 


Mix all ingredients together with hands and roll into small balls. 
Mixture may be shaped into biscuits if preferred. Bake at 375- 
degrees for 10-15 minutes. 


YELLOW SQUASH PICKLE Elizabeth Butler 


2-lbs. yellow squash 1c. sugar 

1/2 c. salt 1 tsp. tumeric 

2 medium onions 1 tsp. celery seed 
2c. vinegar 1 tsp. mustard seed 


Wash, slice squash and onion thin. Cover with water to which 
salt was added. Let stand two hours. Drain well. Add other in- 
gredients and bring to boil. Pour over squash. Let stand two 
hours. Bring all to boil. Boil 5 minutes. Put in jars and seal.. 


SQUASH PICKLES Patty McGrath 


8 c. sliced squash 1 Tbsp. salt 
2 ec. sliced onions 


Sprinkle ingredients with salt and let stand one hour. 


1/2 c. diced green or red 13/4 c. sugar 
peppereee 1/2 tsp. celery seed 
lc. cider vinegar 1/2 tsp. mustard seed 


Combine ingredients and bring to a boil, add squash and onion and 
coun to boil. Pack in hot sterilized jars and seal. Makes 4 
pin Se 
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UNCOOKED RELISH Catherine Hyder 


1 gal. ripe tomatoes 1/2 c. salt 
10 medium onions 3c. sugar 
8 peppers (5 sweet, 3 hot) 21/2 c. vinegar 


2c. celery 1 small box mustard seed 


Grind, sprinkle with 1/2 c. salt. Let stand 2 1/2 hours. Stir 
occasionally. Drain well. Add 3c. sugar, 2 1/2 c. vinegar, 1 
small box mustard seed. Mix well and putin jars. This doesn't 
have to seal! 


» 


SQUASH RELISH Patty McGrath 


irge squash 2 large bell peppers 
irge onions 










Grat e all of the above and add 1/2 c. salt and cover with ice for <« 
ne hour. Drain and rinse 5 or 6 times. 


2tsp. tumeric 2 1/2 c. vinegar 
2tsp. celery salt 1 c. water 
21/2 c. sugar 


Boil these ingredients for 3 minutes. Add squash and boil 10 minu- 
tes more. Put in jars. 
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Barger Hutt 


"World's Best Barbeque" 





NO, I NO. II 
U.S. 70-West Black Mountain, NC. I-40 Ramp 





Write Extra Recipes Here: 
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SUNNY ISLAND SALAD Donna N. Price 


1 Tbsp. lemon juice 1 pt. fresh awberries, halved 
1 large banana, sliced lettuce leav 
2c. tuna, drained 2 Tbsp. toasted sesame seeds 


1 can (20 oz.) pineapple chunks’ spicy/sweet French dressing 


In large bowl, sprinkle lemon juice over banana. Add tuna, pine- 
apple and strawberries; toss to mix. Serve on lettuce leaves, 
sprinkle with sesame seeds. Serve with dressing. Makes 4 ser- 
vings. 






LAYER SALAD Elizabeth Butler 
small head lettuce 1c. salad dressing or sour 

2 small celery stalks cream 

spring onions milk to thin 

pkg. of green peas 2 Tbsp. sugar 

4 boiled e; 1c. Parmesan cheese 

1c. mayonnaise 1 c. bacon bits 


In long dish place layer of chopped lettuce, a layer of chopped celery, 
a layer of onions and a layer of peas. Mix mayonnaise, salad dres- 
sing and sugar together, add milk to thin and pour over layers. 
Sprinkle cheese over this. Place sliced eggs over this and put bacon 
bits over this. Cover and put in refrigerator for 12 hours. 
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CAROLINA COLESLAW 


1 large cabbage (approx. 3 lb.), 
trimmed, quartered and cored 

1 medium size sweet green 
pepper, cored, seeded and 
minced (1/2 green, 1/2 red) 

1 medium size sweet onion, 
peeled and chopped fine 


Brigitte Laws | 


Dressing: QD 
lc. sugar 

1tsp. salt 

l1tsp. dry mustard 
l tsp. celery seeds 


1c. cider Vinegar 
2/3 c. vegetable oil © 





With a sharp knife, slice each cabbage quarter very fine; combine 
with green pepper and onion in a large bowl and toss to mix. 


Mix sugar, salt, mustard and celery seeds in a small saucepan, 
add vinegar and oil and let come to a boil over moderate heat, 


stirring until sugar dissolves. 
to mix. 
until ready to serve. 


WATERGATE SALAD 


1 Dig: instant pieichio 
pudding mix 

1 large can crushed pineapple 
(undrained) 


Pour over cabbage and toss well 
Cool to room temperature, then cover and refrigerate 


Mary B. Garland 
1c. miniature marshmallows 
(cut in half) 
1 armen (9 oz.) carton Cool 


1p 
1/2 c. chopped nuts 


Mix well and refrigerate at least 2 hours before serving. 


CORNED BEEF SALAD 


1 pkg. lemon jello 
1 1/3 c. hot water 
1 c. mayonnaise 
2c. chopped celery 


Dissolve jello in hot water, stir in mayonnaise, ad 
ingredients and pour ina mold. Chill over night. 


MARINATED CARROT SALAD 


2 lb. carrots, peeled & sliced 

1 head cauliflower , sliced 

1 large onion, sliced 

1 green pepper, chopped 

1 (10 3/4 oz.) can tomato soup, 
undiluted 


Loris Whitaker 


1 can corned beef 

2 tsp. minced onion 

2 tsp. chopped pepper 

3 hard boiled eggs, chopped 





Muriel T. Miller 


lc. sugar 

1 tsp. dry mustard 

lc. vinegar 

1 tsp. salt | 
3/4 c. salad oil 


Cook carrots until crisp-tender in a small amount of boiling wa- 


ter, drain. 


Combine carrots, cauliflower, 


onion and green pepper 


Continued: :. .s « ..8 
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MARINATED CARROT SALAD (Continued) 


set aside. Combine remaining ingredients, stirring until well mix- 
ed. Pour over vegetables, toss lightly. Refrigerate several hours 
or overnight. Yield: 8 to 10 servings. 


STUFFED CUCUMBER SALAD Susan Garland 
4 large cucumbers 1 tsp. paprika 
salt to taste pepper to taste 
4 (3 oz.) pkgs. cream cheese lettuce 
2 Tbsp. grated onion 2 tomatoes, quartered 
3 Tbsp. finely chopped green mayonnaise 
pepper 


Cut ends off cucumbers and score peel lengthwise with tines of a 
fork. Cut cucumbers in half lengthwise and remove seedy centers; 
sprinkle insides lightly with salt and place upside down on a rack to 
drain. 


Combine cream cheese, onion, green pepper, paprika, salt and 
pepper; mix well. Stuff mixture into cucumber halves, wrap each 
half in aluminum foil and place in refrigerator overnight. When 
ready to serve, slice cucumbers in 1/2-inch slices and arrange on 
a bed of lettuce. Garnish with tomatoes and mayonnaise. Serves 8. 


ZUCCHINI FROM SPAIN Dorothy Burgess (J. Curtan) 
2 lbs. zucchini 3 eers 

2 slices bacon 1/2 Ib. gruyere cheese 

1/2 c. milk 


Wash; then slice 2 lbs. of zucchini. Cook in water with salt about 
3 minutes; drain. Place the slices in a shallow, buttered baking 
dish. Break cooked, crisp bacon on top of zucchini; then sprinkle 
the cheese atop this. Beat eggs; add milk, then pour this over the 
rest of the ingredients. Bake at 350-degrees for about 1/2 hour; 
or until mixture is well set. (It's bubbly and cheesey and bacon 
bits rise to top). 


MARINATED VEGETABLES Mariette Brock 
1 large or 2 small cans "Jack 1 bell pepper 
in the Beanstalk'' beans or 2 stalks celery 
other good brand 1 large or 2 small onions 
1 can small limas 1c. sugar 
1 can good brand peas 1 c. vinegar 


Combine all ingredients and marinate for 48 hours. This is a good 
side dish with any kind of meat and will serve about 20 people. It 
will also keep for a long time in the refrigerator. Drain to serve. 


SWEET & SOUR BEANS Mary B. Garland 


1 can waxed beans 1/3 ¢c. oil 
1 can green beans 2/3 c. vinegar 
1 can red kidney beans ltsp. salt 
1 medium onion, sliced 3/4 c. sugar 
1 green pepper, sliced 1/2 tsp. pepper 
Drain beans and soak overnight in dressing mixture. 
COLONIAL BAKED SQUASH Dorothy Burgess 
4 medium size acorn squash, 2 Tbsp. flour 
halved and seeded 2/3 c. apple or red plum jelly | 
3 small apples, cored, 1/4 c. butter or margarine 
pared and sliced 1 tsp. vanilla extract 
melted butter or margarine ground cinnamon 


1/4 c. firmly packed light 
brown sugar 


Brush squash with melted butter; place cut sides down in large 
baking pan. Bake at 375-degrees for 10 minutes. Meanwhile in 
small saucepan, stir together sugar and flour; stir in remaining 
ingredients except cinnamon. Cook, stirring constantly, over 
medium heat, until smooth and thickened. Arrange apples in 
squash halves. Spoon about 2 Tbsp. sauce over apples. Sprinkle 
lightly with cinnamon. Bake, uncovered, 40 minutes or until ten- 
der. Serve with remaining sauce. Yield: 8 servings. 


STUFFED ACORN SQUASH Susan Garland 
2 acorn squash cut in half 1/2 c. chopped blanched almonds 
crosswise 2 hard cooked eggs, chopped 
salt and pepper 1/2 c. grated sharp cheddar 
1 1/2 c. bread or corn flake cheese 
rumbs 1 Tbsp. chopped parsley 
1/2 c. warm milk 3 Tbsp. butter 


Remove seeds and stringy portion from the squash and trim ends 
so that they will sit level, salt the insides rather generously and 
place cut sides down on a cookie sheet. 


Bake 25 minutes at 375-degrees. Turn right side up and fit into a 
greased casserole. Combine crumbs, milk, almonds, eggs, cheese, 
parsley, salt and pepper to taste. Mix well and fill the squash 
extending the filling to the edges. Press the filling down very 

lightly and dot with butter. Bake 25-30 minutes or until the squash 
itself is very tender. Serves 4. 
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SQUASH FRITTERS 


2c. grated raw squash 

1/2 c. grated onions (or less) 
2 eggs 

2 tsp. margarine 


Patty McGrath 


6 Tbsp. flour 
pepper to taste 
1 tsp. salt 

2 tsp. sugar 


poe ingredients together. Fry like pancakes in oil or butter. Makes 


SQUASH CASSEROLE 


1 lb. squash, chopped 

1 medium onion, chopped 
2 Tbsp. butter, melted 

2 eggs, slightly beaten 
at 7/2 coe milk 


Cook squash and onion in boilin: 
til tender. Drain, mash. Add 
Top with crumbs and cheese. 


Blend well. 
Yield: 6 servings. 


SQUASH CASSEROLE 


2 lb. squash, sliced 

1 small onion (chopped fine) 
salt and pepper to taste 

1 Tbsp. margarine 


Muriel T. Miller 


1/4 tsp. salt 

pepper to taste 

1/2 c. sharp cheese, grated 
1/2 c. cracker crumbs 


water, covered, 10 minutes or un- 
utter, eggs, milk and seasonings. 


Bake 25 minutes at 375. 


Mary Sneed 


1 can cream of chicken soup 
1-8 oz. sour cream 

1/2 c. melted margarine 

1 pkg. (8 oz.) herb seasoning 


Cook squash and onion in water until tender. Drain. Add salt, pep- 


per and 1 Tbsp. margarine. Add soup and sour cream. 


Mix together 


1/2 c. melted margarine and herb seasoning. Add 3/4 of this mix- 


ture to squash ingredients. 


remaining herb seasoning on top. 


utes. 
SWEET POTATO CASSEROLE 


3 c. cooked mashed sweet 
potatoes 

lc. sugar 

1 stick melted margarine 


2 eggs 
1/3 c. milk 


Put this in 2 qt. greased dish and put 


Bake at 350-degrees for 30 min- 


Mary P. Sneed 


1 tsp. vanilla 

Topping: 

1c. brown sugar 

1/2 c. melted margarine 
1 c. chopped pecans 


Beat ingredients thoroughly and put in greased dish. Mix topping 


and spread on top of ingredients. 


minutes. 


Bake at 350-degrees for 30 
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SWEET POTATO CASSEROLE Shirley Smith 


11/2 c. grated raw sweet 1/4 c. chopped nuts 
tato 1/4 tsp. nutmeg 
1/2 c. sugar 1/4 tsp. cinnamon 
1/2 c. milk 1 tsp. vanilla 
1 egg (separated) 2 Tbsp. melted butter or 
margarine 


Mix sugar, potato and milk. Add other ingredients (except egg 

white) and blend together. Beat ege white and fold into mixture. 
Turn into buttered casserole. Bake at 350-degrees for 40 to 45 
minutes. Serves 4 to 6. 


STUFFED TOMATOES FORESTIERE Susan Garland 

6 to 8 medium sized ripe to- 2 Tbsp. minced scallion 
matoes, tops cut off (set 2 Tbsp. finely minced fresh dill 
aside) with pulp scooped 1 clove garlic, mashed . 
out, salted and drained for 3 c. fresh spinach, cooked, drain= 
one hour. ed, squeezed and minced 

6 oz. cream cheese, softened salt and white pepper, freshly 

2/3 c. sour cream ground 


Garnish: sprigs of fresh dill 


In a mixing bowl, combine the cream cheese, sour cream, scal~ 
lion, minced dill and garlic. Mash the mixture with a fork until 

it is smooth and well Fianiedt Add the spinach, blend thoroughly 
with a ie season with salt and pepper and chill for 30 minutes 

to one hour. 


Fill the tomatoes with the spinach mixture, then top each one with 
a sprig of dill and a tomato cap. Serve chilled. Serves 6 to 8. 


SPINACH BALLS Susan Garland 
2-10 oz. pkgs. frozen chopped 1c. grated Parmesan cheese 
spinach 6 eggs, beaten 
2c. Pepperidge Farm dressing 1/2 c. melted butter 
mix salt, pepper, garlic 


Thaw spinach and squeeze dry, then combine with dressing mix, 
Parmesan cheese, eggs, butter, salt, pepper and garlic. Shape 
into small balls. Put on 2 cookie sheets. Bake at 350-degrees 
for 10-15 minutes. 


NOTE: Freeze before cooking if you want to keep on hand. 
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GINGER GLAZED CARROTS 


8 small carrots 
3 Tbsp. butter | 


Dorothy Burgess 


1/2 tsp. ginger 
2 Tbsp. sugar 


Boil 8 small carrots until almost tender. Rub off skins under cold 

water. Dry thoroughly. Heat 3 Tbsp. butter and 1/2 tsp. ginger in 
a heavy skillet. Roll carrots.in 2 Tbsp. sugar and place in skillet. 

Simmer until glazed, turning frequently. Serves 4. 


CORN PUDDING 


1 can corn (cream style) or 
6 ears of corn 
3 Tbsp. sugar 


Dorothy Burgess 
2 Tbsp. flour 


2 Tbsp. melted butter 


1 tsp. baking powder 


Mix thoroughly. Add: 2 eggs, 1c. milk. Bake 45 minutes in 350- 


degree oven. 
BROCCOLI CASSEROLE 
1 pkg. broccoli, cooked 


1 can mushroom soup 
1 egg, beaten 


# 
Mary B. Garland 


1 onion, chopped 

1/4 pkg. Pepperidge Farm 
Seasoning 

1 Tbsp. mayonnaise 


Mix and be into greased dish and top with cheese. Bake at 300- 


degrees for 30 minutes. 


VEGETABLE CASSEROLE 
1 can French cut green beans 
(drained) 


1 can Shoe Peg corn (drained) 
1 can celery soup 


Topping: 
1/2 stick butter or margarine 


Mary Hollifield 


1 8 oz. carton sour cream 
1/2 c. chopped celery 

1/2 c. chopped green pepper 
1/2 c. chopped onions 


1 pack Ritz crackers 


Mix first seven ingredients together well and pour into casserole 
dish. Melt butter and crush Ritz crackers in plastic bag. Pour 
butter over crackers in bag, then spread over casserole. Bake at 


350-degrees for 30 minutes. 
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SCALLOPED POTATOES SUPREME Clara P. Kelly | 


8 medium potatoes, sliced thin 1 can cream of mushroom soup | 
1/4 c. chopped green peppers 1c. milk 
1/4 c. chopped onions 2 tsp. salt | 


Grease baking dish, add layers of potatoes, green peppers and 
onions. Mix mushroom soup, milk, and salt and pour over top | 
of potato mixture. Bake with lid on at 350-degrees for 45 minutes 
then remove lid and bake 30 minutes longer. Serves 8. 


SCOTCH POTATOES Dorothy Burgess (A. Jackson) 


large baking potatoes butter or margarine 
salt and pepper to taste 


This is handy when you are late getting supper started! 


Select large baking potatoes. Slice in half lengthwise. Season the 
cut side with salt and pepper. Melt small amount of butter to cove: 
bottom of a shallow casserole. Place cut side of potato down in 
butter. Bake in a 350-degree oven for 30 minutes. The top half 
will be like a baked potato and the bottom with a crust like a roast- 
ed potato. 


Write An Extra Recipe Here: 
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Che Red Rocker Inn 
136 N. DOUGHERTY ST. 
BLACK MOUNTAIN, N.C. 


Blach Eyed (Sin 
Deli 


An old fashioned Inn located 
high in the mountains of North 
Carolina. 


Enjoy country dining in a set- 
ting that will remind you of days 
spent long ago at grandma’s 
farm house. 


128 Cherry St. 


iMioed! bets 
HG 


Overnight and weekly quest 
accommodations are available 
at old time prices. 


Please call for dining and 
room reservations 704-669- 
5991. 





NOTES: 


Black Mountain, N.C. 





Phone 704 - 669-7991 
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CHICKEN WITH MUSHROOMS Mrs. Hazel Johnson 


2 1/2 - 3 lb. fryer 1 soup can of milk 
2 Tbsp. chopped celery 2 Tbsp. chopped onion 
2 Tbsp. chopped bell pepper 3 0Z- can mushrooms 


1 can cream of mushroom soup 


Flour chicken and brown in butter or margarine. Mix remaining 
ingredients and pour over chicken. Cover and bake in 325-degree 
oven for 45 minutes. Serve over rice. Serves 4. 


CHICKEN CASHEW Dorothy Burgess (A. Jackson) 
3 Ib. chicken 1/2 c. cashews 

2 Ce. walter 1 Tbsp. soy sauce 

2 tsp. salt dash of tabasco 

1c. celery 1 can mushroom soup 

1c. onion 1c. chicken broth 

1 Tbsp. butter 1 can chow mein noodles 


Place chicken in salted water, cover and cook until tender. Pick 
chicken off bones in large pieces. Reserve. Saute celery and on- 
ion, both chopped, in butter for five minutes. Add soy sauce, ta- 
basco, mushroom soup and chicken. Put into greased casserole. 
Sprinkle noodles and nuts on top. Bake 20 minutes at 350-degrees. 


Serves 6. 
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CASTILLIAN CHICKEN Donna Price 


1 can (8 oz.) tomatoes 1/4 tsp. pepper 

2 lbs. chicken parts 1 can tomato bisque soup 

2 Tbsp. olive oil 1/4 c. dry sherry (optional) 
1/2 c. finely chopped ham 1 large pepper, cut in 1/4-inch 
1c. sliced onions trips 


2 large cloves garlic (minced) 1/8 c. sliced ripe olives 
3 c. hot cooked rice 


Drain tomatoes, reserving juice. Cut up tomatoes in skillet, 
brown chicken in oil. Add ham, onions, garlic and pepper. Cook 
onions until tender. Blend in soup, sherry and reserved tomato 
juice. Cover. Cook over low heat for 30 minutes. Add green 
pepper, tomatoes and olives. Cook uncovered 15 minutes more or 
until done. Stir occasionally. Serve over rice. Makes 4 servings. 


GAIL'S CHICKEN Susan Garland 
1c. rice (long grain 1 soup can of milk 
1 can soup (cream of mush- mushrooms 
room or cream of chicken) chicken 
envelope of Lipton's onion 
soup mix 


Combine soup, milk, onion soup mix and rice and put in 9x12-inch 
dish. Place chicken ontop. Cover with foil and bake for approx- 
imately 1 hour, uncover, bake 15-30 minutes longer till chicken 
is brown at 375-degrees. 


HAWAILTAN CHICKEN Susan Garland 
3-3 1/2 lb. broiler fryer, 1/4 c. butter, margarine or 
ut up salad oil 
1/4 c. flour 1 Tbsp. grated orange rind 
1 tsp. paprika 1/2 c. orange juice 
1 tsp. salt 9 oz. can crushed pineapple 
1/8 tsp. pepper 1 large orange, sliced 


Shake the chicken pieces in paper bag containing the flour, paprika, 
salt and pepper and saute them until golden on all sides in hot 
butter. Arrange in large casserole. Sprinkle the chicken with the 
grated orange rind and pour in the orange juice. Spread the crush- 
ed pineapple (not drained) on the chicken. Cover and bake 45 
minutes to 1 hour at 350-degrees or until chicken is very tender. 
Five minutes before serving, poke the orange slices (cut in two) 
into the crevices, continue to bake 5 minutes, uncovered. 
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ROAST RIBS OF PORK Dorothy Burgess 
3 lb. pork rib roast 


Rub well with salt, pepper and mustard. When well browned in 

hot fat, add 1 pt. of stock or water. Roast in oven about two hours, 
basting frequently. Strain and skim fat from the basting. Thicken 
for gravy, or serve as thin gravy without thickening. cone very 
hot. Prunes are delicious served with roast pork. 


HAM SOUFFLE Dorothy Burgess (Helene Lewis) 
8 c. diced bread (French or 1/2 cube butter or margarine 
sourdough) 3 c. diced cooked ham 
3/4 c. grated cheddar cheese 4 eggs, beaten 
3c. milk 1 tsp. salt 
dash pepper 


Combine bread, ham, cheese and diced butter in greased 2 qt. cas- 
serole. Beat eggs until fluffy. Add milk, seasonings. Pour over 
ingredients. Can be prepared the night before and let stand until 
time to bake. Bake at 350-degrees for 40-50 minutes. 


BAR-B-Q POT ROAST Dorothy Burgess 
3-4 lbs. beef pot roast 2 cloves garlic 

1/4 tsp. pepper 2 Tbsp. brown sugar 

2 tsp. salt 1/2 tsp. dry mustard 

3 Tbsp. fat 1/4 c. catsup 

1/2 c. water 1/4 c. lemon juice 

3 medium onions 1/4 c. vinegar 

1-8 oz. can tomato sauce 1 Tbsp. Worcestershire sauce 


Rub meat with salt and pepper; brown in hot fat. Add water, sauce, 
thinly sliced onions and garlic. Cover and cook over low heat 1 1/2 
hours. Combine other ingredients and pour over meat. Cover and 
continue cooking about one hour. Make gravy. 


MACARONI MEAT LOAF Patty McGrath 

2 lbs. lean ground beef 1 c. medium elbow macaroni 

2-8 oz. cans tomato sauce (cooked and drained) 

11/2 c. soft bread crumbs ‘i er shredded process American 
2c. chopped onions eese 

we s an ed c. sliced stuffed olives 


21/2 tsp. salt, divided 

Combine beef, 1 can tomato sauce, bread crumbs, onion, 1 egg, 
11/2 tsp. salt and pepper. In mixing bowl beat remaining egg un- 
til frothy; blend in macaroni, cheese, olives, remaining can of 
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MACARONI MEAT LOAF (Continued) 


tomato sauce and remaining salt. Pack half the meat mixture 
firmly into loaf pan; spread macaroni mixture on top. Cover with 
remaining meat mixture and pack down firmly. Bake at 350-deg- 
rees for 45 minutes; pour off fat. Let stand 10 minutes; unmol 
carefully on hot serving platter. Serve with mushroom sauce, if 
desired. Makes 6 servings. 


Mushroom Sauce: 


1/3 c. light cream or evapo- 1 can cream of mushroom soup 
rated milk 


Blend cream or milk with soup; heat to serving temperature. 
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BLACK WALNUT BREAD Dorothy Burgess 
21/2 c. flour 1 tsp. salt 
lc. sugar 3 tsp. baking powder 


1c. Black Walnuts 


Mix above ingredients. Add1c. milk, 1 egg, 1/4 c. melted shor- 
tening. Let set 30 minutes before baking at 350-degrees for 1 hour. 


DILLY CASSEROLE BREAD WITH COTTAGE CHEESE 
Mrs. Hazel Johnson 


2 pkg. yeast 2 Tbsp. dill seed 
1/4 c. warm water 1 tsp. salt 

1c. creamed cottage cheese 1/4 tsp. baking soda 
2 Tbsp. sugar 2 eggs 

1 Tbsp. instant minced onion 2 1/2-3 c. flour 


1 Tbsp. butter 


Dissolve yeast in water. Heat cottage cheese to lukewarm. Combine 
sugar, onion, butter, dill seed, salt, soda and ope in a bowl with 
cheese and yeast mixture. Add flour to form stiff dough. Cover 

and let rise until doubled in bulk. Stir down dough. Knead slight- 

ly. Turn into well-greased 1 1/2 qt. casserole or 8-inch round 

pan. Let rise 30-40 minutes or until light. Bake 325-degrees, 
40-50 minutes. Brush with butter and sprinkle with salt. Yield: 


1 loaf. 
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SOUTHERN SPOON BREAD Mrs. M.A. Spooner 


3/4 c. corn meal lec. milk 
1 tsp. salt 2 eggs, well beaten 
3 Tbsp. melted margarine 2 tsp. baking powder 


1c. boiling water 


Combine meal, salt and margarine in mixing bowl. Add boiling 
water slowly and beat until smooth. Add milk, eggs, baking pow- 
der and mix thoroughly. Pour into well-greased shallow bakin 
dish. Bake in moderate oven (350) about 45 minutes. A smal 
Pyrex casserole may be used also instead of shallow baking dish. 
In the casserole the custard forms on top and soft corn bread at 
the bottom.) Easy recipe. Never fails. 


SOUR CREAM CORNBREAD _ Jane Allison 


1c. self-rising cornmeal 1c. commercial sour cream 
2 eggs 1/2 c. salad oil 
1 can (8-3/4 oz.) cream style 

corn 


Combine all ingredients, mixing well. Pour into greased 9-inch 
pan. Bake at 400-degrees for 20-30 minutes. Serves 9. 


PUMPKIN BREAD Mary Hollifield 
3c. sugar 3-1/3 c. self rising flour 

1 c. Wesson Oil 1 tsp. salt 

4 eggs 1 tsp. cinnamon 

2 1/2 c. cooked pumpkin 1 tsp. nutmeg 

2/3 c. water 1 c. chopped nuts 


Mix all ingredients and bake at 350-degrees for 1 hour or longer. 


PUMPKIN BREAD Clara Kelly 
3c. sugar 1 tsp. baking powder 

1c. salad oil 1 tsp. nutmeg 

4 eggs, beaten 1 tsp. cinnamon 

1-16 oz. can pumpkin 1 tsp. allspice 

3 1/2 c. flour 1/2 tsp. cloves 

2 tsp. soda 2/3 c. water 

2 tsp. salt 1 c. chopped nuts, if desired 


Cream sugar and oil together. Add eggs and pumpkin and mix 
well. Sift together dry ingredients and add alternately with water. 


Pour into two well-greased and floured loaf pans. Bake at 350- 
degrees for 1 hour or until done. 
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ANGEL BISCUITS Mrs. Hazel Johnson 
2 1/2 c. all purpose flour 1/8 c. sugar 
1/2 tsp. salt 1/2 tsp. soda ° 
2 tsp. baking powder 1 pkg. yeast 
1 Tbsp. warm water 1 stick butter or margarine 


1c. buttermilk 


Sift together the flour, sugar, salt, soda and baking powder. Mix 
in the iter until in size of small peas. Dissolve yeast in the wa~ 
ter and add to flour mixture, together with milk. Roll out on flour- 
ed cloth and cut into biscuits. Bake on greased baking sheet at 

400 degrees for about 12 minutes or until brown. 


MAYONNAISE BISCUITS Mary B. Garland 


2c. self-rising flour 2 Tbsp. mayonnaise 
1c. sweet mil 


Stir all ingredients together. Turn into greased muffin tins. Bake 
at 450-degrees until done (approximately 10-12 minutes). 


RED HILL TEA CAKES Mrs. Hazel Johnson 
2c. sugar 1/2 c. buttermilk 

2 eggs 1 tsp. vanilla 

1/2 tsp. soda enough self-rising flour to make 
3/4 c. lard a stiff dough 


Cream lard and sugar; add eggs, blend well. Add milk to which 
soda has been added alternately with flour - make a stiff dough. 
Roll thin. Sprinkle with sugar; cut with floured cutter. Bake at 
350-degrees. Yield: 6 dozen 
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SWEET ROLLS Mrs. Hazel Johnson 


1 can biscuits 3/4 c. sugar (brown or white) 
1/2 stick butter or oleo 3 Tbsp. water 
1/2 c. raisins 1/2 c. chopped nuts 


1/2 tsp. cinnamon 


Press biscuits out thin. Heat butter, sugar, and water to mix | 
well; add cinnamon, nuts and raisins; press uncooked biscuits dow 
in mixture. Bake at 450-degrees until biscuits are brown. Turn 
upside down on plate while still warm. 


FRUIT CAKE BALLS Catherine Hyder | 


1 lb. box Ritz crackers 2 lb. mixed candied fruits 
eae ee 1c. nuts 
1 large can Carnation milk 1 large bag coconut 


1 large bag marshmallows 


Melt marshmallows in milk over low heat. When melted, combine 
with crackers, fruit and nuts. Mix well. Drop small amounts of 
mixture into coconut and roll into balls. Refrigerate. 


BUTTER FINGERS Mrs. Hazel Johnson 


Cream butter and sugar until smooth; add flour gradually until soft 
dough. Add vanilla and nuts. Roll out by hand in shape of fingers. 
Bake on ungreased cookie sheet about 15 minutes or until lightly 
brown, 350-degree oven. Roll in powdered sugar when cooled. 


STICKERS Shirley Smith 
1c. biscuit mix 1 c. brown sugar (or more) 
1/3 c. granulated sugar butter or margarine 


Mix 1 c. biscuit mix as directed on package or use 1 c. flour and 
ingredients for your favorite biscuits. Roll very thin and spread 
with a very thin layer of shortening. Sprinkle with sugars to cover 
dough. Dot with butter or margarine and roll up as for jelly roll. 
Slice in 1-inch slices and place each slice in 10-inch frying pan 
(slightly greased). Sprinkle any brown sugar and flour left on 
pastry cloth over slices. Add enough water to almost come to top 
of slices. Bake in 450-degree oven for about 10 or 15 minutes or 
until brown. When cooked, lift slices out onto platter, then pour 
Juice over top. 
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CREAM WAFERS Mrs. Hazel Johnson 
1c. soft butter 2 ce Gold Medal flour (regular 
sugar or Wondra) 
1/3 c. whipping cream Filling (below) 


Mix butter, cream and flour thoroughly. Chill. Heat over to 375- 
degrees. Divide dough into thirds. (Keep remainder in refrigerator 
until ready to roll). Roll one third of ene 1/8-inch thick on 
floured cloth-covered board. Cut with 1 1/2-inch round cutter. 
Place rounds on waxed paper that is heavily covered with sugar. 
Turn each round with spatula so both sides are coated with sugar. 
Place on ungreased baking sheet; prick each about 4 times with a 
fork. Bake 7 to 9 minutes. Cool; put 2 cookies together with fil- 
ling. (Makes about 5 dozen double cookies.) 


Filling: Blend 1/4 c. soft butter with 3/4 c. confectioners' sugar, 
1 egg yolk and 1 tsp. vanilla. Tint pink or light green with foods ~., 
coloring, if desired. 


HAYSTACKS Mrs. Hazel Johnson 
2c. sugar 1/2 ce. cocoa 

1/2 c. milk 1 stick butter 

1 tsp. vanilla lc. nuts 

1 can coconut 2 c. quick cooking oatmeal 


Mix sugar, cocoa, milk and butter in heavy saucepan. Bring toa 
full rolling boil. Cool slightly - add vanilla, nuts, coconut and 
oatmeal. Stir well. Drop by teaspoonfuls on well greased pan or 


wax paper. 
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PEANUT BUTTER SQUARES Donna N. Price | 


1-12 oz. jar peanut butter 1 stick room temperature 
(creamy smooth or crunchy) margarine | 
1-1 lb. box confectioners’ sugar 1-1 lb. bar Hershey's Chocolate | 


Mix first three ingredients together well and press into an 8x12- 
inch dish. Melt Chien late and pour over top. Let cool complete- 
ly, then cut into one-inch squares. (Tastes like Reese's Peanut © 
Butter Cups) 


PECAN CRISPIES Mrs. Hazel Johnson 
| 

1/2 c. butter or margarine 1 1/2 c. brown sugar 

1/2 c. shortening 1/2 tsp. salt 

2 eggs 1/4 tsp. soda | 

2 3/4 c. plain flour 1 c. chopped nuts | 


1c. white sugar 


Mix all ingredients, adding nuts last. Drop from teaspoon onto | 
greased cookie sheet. Bake at 350-degrees for 15 minutes. Re- 
move from cookie sheet immediately. Yield 4-5 dozen cookies. 





BACHELOR BUTTON COOKIES Mrs. Hazel Johnson 
3/4 c. shortening 1 tsp. soda 

1c. brown sugar 3/4 tsp. salt 

1 egg 1/2 c. candied cherries 

2c. flour 1/2 c. chopped nuts 

1 c. candied pineapple 1 tsp. vanilla 


Cream shortening and brown sugar together; add egg. Gradually | 
add flour combined with soda and salt. Add nuts, oheeries and | 
pineapple, stirring well after each addition. Add vanilla, dropes 
mixture from teaspoon onto greased cookie sheet. Bake at 350- 

degrees for 10-12 minutes. Yield: 4 dozen. 


Note: These make good Christmas cookies. 


CARROT SQUARES Jane Allison 
1c. melted margarine 1 1/2 tsp. vanilla extract 

11/4 c. sugar 3/4 tsp. lemon extract 

4 eggs 2 1/4 c. powdered sugar 

1 c. cooked, mashed carrots 1/4 c. water 

2 ce all-purpose flour LIAS tsp. lemon extract 


1 tsp. baking powder 


Combine margarine and sugar ina large mixing bowl; mix well. 
Add eggs, one at a time, beating well after each addition. Add 
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CARROT SQUARES (Continued) 


carrots, flour and baking powder; beat 1 minute. Stir in vanilla 
and 3/4 tsp. lemon extract. Spoon into a greased 15x10xl-inch 
Eee soar spreading to edges. Bake at 350-degrees for 25 mi- 
nutes. Cool. 


Combine powdered sugar, water and 1 1/2 tsp. lemon extract; stir 
until smooth. Pour glaze over cooled cake. Let stand until glaze 
is firm. Cut into squares. Yield: About 5 dozen 1 1/2-inch squares. 


LEMON SQUARES Mary B. Garland 
1 1/2 sticks margarine, 2 c self-rising flour 
meited 1/2 c. powdered sugar 


Sift together flour and sugar. Mix with margarine and pat in Pyrex 
dish. 


Filling: 6 Tbsp. lemon juice 
4 eggs 1 Tbsp. flour (plain) 
2c. sugar 1/2 tsp. baking powder 


Add sugar to lemon juice gradually. Add flour and baking powder. 
Mix well. Pour filling over pastry and bake 30-35 minutes at 325- 
degrees. Cool and cut in squares to serve. 


rite ra Recipe Here: 
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SPICE GEMS Patty McGrath 
2c. sifted all purpose ; 1/2 c. shortening 
flour 1c. firmly packed brown 
ltsp. cinnamon sugar 
1/2 tsp. cloves 1 egg, beaten 
1/2 tsp. nutmeg 1 c. seedless raisins 
1 tsp. baking soda 1/2 c. chopped pecans 


1c. buttermilk 


Preheat oven to 375-degrees. Sift flour and spices together. Dis- 
solve soda in buttermilk. Cream shortening and sugar until light. 
Add egg. Mix well. Stir in dry ingredients alternately with butter- 
milk. Fold in raisins and nuts. Spoon into muffin pans lined with 
paper cups. Bake for 20 minutes. 





Write An Extra Recipe Here: 
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AMBROSIA CAKE Shirley Smith 
1 Duncan Hines Yellow Butter 3/4 c. Wesson Oil 
Cake Mix 1 large can of apricots in syrup 


4 eggs, well beaten 


After mixing the cake mix, eggs and oil, pour the syrup from the 
apricots into the mix. Take the apricots and slice up into bite size 
pieces and putinto batter. Stir well and pour into greased and 
floured cake pan (large oblong size). Bake in 37 eee oven for 
30-35 minutes. After cake is cool, top with topping. 


Topping: 
1 large can crushed pineapple 1 large size container Cool Whip 
1 small pkg. Instant Vanilla 1 c. chopped nuts 

Pudding & Pie Filling 
Mix Cool Whip and vanilla pudding. Drain juice off crushed pine- 
apple. Add pineapple to Cool Whip and pudding. Stir until well 
mixed. Add c. of chopped nuts and mix well. Spread on cake and 
refrigerate. Can be eaten right away, but is better refrigerated 
a few hours or overnight. 


TUNNEL OF RUM CAKE Melba B. Banks 


2 sticks margarine 3 c. sugar 
1/4 c. Crisco 


Cream above and add: 
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TUNNEL OF RUM CAKE (Continued) 


3 1/4 c. flour 


1/2 c. Bicardi light rum 
1/2 c. milk 


6 eggs 

1/2 c. coconut 1 tsp. vanilla 

Bake in greased and floured tube pan at 350-degrees for i hour. 
Turn off oven and leave in for at least 20 more minutes. Top of 
cake will be soft and moist. Cool before cutting. | 


POUND CAKE Mary Sneed 
3c. sugar 1c. milk | 
1c. Crisco 1 tsp. lemon flavoring | 
6 eggs 1 tsp. almond flavoring 


3c. cake flour 1 tsp. vanilla flavoring 


Cream sugar and Crisco. Add eggs one at atime. Add remaining 
ingredients. Beat until smooth. Bake in greased and floured tube 
pan at 325-degrees for 1 1/2 hours. 


THRIFTY POUND CAKE 


| 


Clara P. Kelly 


1/2 tsp. soda 

3/4 tsp. salt | 
1 tsp. lemon extract | 
1 tsp. vanilla extract 

1c. buttermilk 


1c. shortening 
2c. sugar 
3c. flour 


4 eggs 

1/2 tsp. baking powder | 
Put ali ingredients into large mixer bowl and beat on medium ppeed 
for 15 minutes. Pour into greased tube pan. Bake at 325-degrees 
for 1 hour and 20 minutes. 


CHOCOLATE POUND CAKE Mary Hollifield 


1/2 c. butter or margarine 3 c. flour (sifted) | 
1/2 c. Crisco 1/2 tsp. baking powder | 
3c. sugar 11/4 c. sweet milk | 
©. heaping Tbsp. of cocoa 1 tsp. vanilla 

o eggs 


Mix usual way. Bake at 325-degrees for 1 hour and 25 minutes. 


rn ee re ne ee 
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CHOCOLATE POUNDCAKE 


1c. butter 

3c. sugar 

o eggs 

l tsp. vanilla 

1/2 tsp. baking powder 


Mrs. Hazel Johnson 


1/2 c. Crisco 

7 Tbsp. cocoa 

lc. milk 

3c. all purpose flour 
pinch of salt 


Cream fats and sugar well; add flour mixture (flour, baking powder 
and salt which have been sifted together) alternately with milk. Add 


eggs, one at a time, beating well. 


300-degrees for 1 1/2 hours. 
CARAMEL NUT POUND CAKE 


1c. butter 

1/2 c. shortening 

Do eggs 

1/2 tsp. salt 

1c. milk 

1c. finely chopped nuts 


Cream butter, shortening and brown sugar thoroughly. 
add white sugar and continue creaming. 
beating thoroughly after each addition. 


Put in tube cake pan, bake at 


Mrs. Hazel Johnson 


1 Tbsp. vanilla extract 
powdered sugar (optional) 

1 (1 lb.) box light brown sugar 
1c. white sugar 

1/2 tsp. baking powder 

3 c. all purpose flour 


Gradually 
Add eggs, one at a time, 
Combine baking powder, 


salt and flour; add alternately with milk to creamed mixture, be- 
ping and ending with flour. Add vanilla and nuts; blend well. 
our batter into a well-greased and floured 10-inch tube pan; bake 


at 325-degrees for 1 1/2 hours or until cake tests done. 


Cool cake 


for 15 minutes before removing from pan. Dust with powdered 


sugar before serving, if desired. 


SOUR CREAM POUND CAKE 


2 sticks margarine 
3c. sugar 

6 eggs 

1c. sour cream 


Yield: one 10-inch cake. 
Charleen Hutto 
1/4 tsp. baking soda 


3 c. flour (sifted) 
1 tsp. lemon extract 


Cream margarine and sugar together. Add eggs, one at a time. 


Fold in remaini 


ingredients and beat until s 


ooth. Bake in greas- 


ed and floured tube pan at 325-degrees for 1 1/2 hours. 





PLEASE 


PATRONIZE 


OUR ADVERTISERS 





PLUM POUND CAKE Mary Garland 





iGcos Oik 2 small jars plum baby food | 
2c. sugar 1 tsp. vanilla 

2c. self-rising flour 1/2 tsp. cloves 

3 eggs 1 tsp. cinnamon 


1 c. pecans 


Mix all De we cae nts well, adding pecans last. Bake in greased a 


floured tube or Bundt pan at 350-degrees for one hour. 
1-2-3-4-CAKE (NO MORE TROUBLE THAN A MIX AND SO-0-0-C 
MUCH BETTER) Muriel T. Miller | 
1c. shortening 3c. flour 

1c. milk 4 eggs | 
2c. sugar 1 Tbsp. vanilla 


Cream shortening and sugar, add beaten eggs, flour and milk gra- 
dually. Bake at 350-degrees. Makes four 9-inch layers or 3 11- 
inch layers. | 


ORANGE-DATE CAKE Dorothy Burgess 
1c. granulated sugar 1-7 oz. pkg. pitted dates 
1 egg 1/2 c. pecan meats 

1c. sour cream 1/2 c. butter 

1 tsp. soda grated rind of 1 orange 


2c. pastry flour 
Mix together and bake in slow oven for 1 hour. 


Heat and mix well: juice of 2 oranges and 1c. sugar. Pour over 
cake as soon as it is taken from oven. Serve with whipped cream. 


OATMEAL CAKE Clara Kelly 
1c. quick oats 11/3 c. flour 

1/2 c. Crisco *1 tsp. soda 

1c. brown sugar *1/2 tsp. salt 

1c. white sugar 1/2 tsp. cinnamon 

1 tsp. vanilla 1/2 tsp. nutmeg 

2 eggs *omit if using self-rising flour 


Pour 1 1/4 c. boiling water over oats and set aside. Cream to- 
gether Crisco, sugars and vanilla, then add eggs one at a time. 
Sift together flour, soda, salt, cinnamon and nutmeg. Whip up oat 
and add to creamed mixture. Add flour gradually. Bake in 13x9xz 
inch pan (greased) at 350-degrees for 25 to 45 minutes. 
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OATMEAL CAKE (Continued) 


Topping: 

1 stick butter (melted) 1c. chopped nuts (walnuts or 
1 c. brown sugar Sele 

1 can Angel Flake coconut 2 egg yolks 


Mix all topping ingredients together and add enough milk to spread. 
Return to oven and brown. Let cool and cut into squares. 


COCONUT AND SOUR CREAM CAKE Muriel T. Miller 


1 1/2 c. granulated sugar 1 bag (12 oz.) frozen coconut 
1 container (8 oz.) sour cream 1 large Cool Whip 


Mix sugar, sour cream and two thirds of coconut. Split layers of 
previously cooked cake which are cool. (Can use cake mix but 
1-2-3-4—-Cake is much better). Spread above mixture between lay- 
ers and cover with Cool Whip. Sprinkle remaining coconut on top, 
add some maraschino cherries, if desired. Refrigerate overnight. 


COCA COLA CAKE Patty McGrath 
2c. sifted flour 1 tsp. soda 

2c. sugar 2 eggs 

2 sticks margarine 1 tsp. vanilla 

2 Tbsp. cocoa 1/4 tsp. salt 

1c. cola 1 1/2 c. miniature marshmallows 


1/2 ce. buttermilk 


Sift flour and sugar in bowl. Heat margarine, cocoa and cola. Bring 
to boiling point. Pour over flour mixture and add buttermilk, soda, 
eggs, vanilla, salt and marshmallows. Batter will be thin and 
marshmallows will float on top. Pour batter into greased and flour- 
ed oblong pan. Bake at 350-degrees for 30-35 minutes. Ice cake 
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COCA COLA CAKE (Oontinued) 


while hot. 

Icing: 

1/ once margarine 1 box confectioners’ sugar 
2 Tbsp. cocoa 1c. pecans 

6 Tbsp. cola 1 tsp. vanilla 


Combine first 3 ingredients. Heat to boiling point. Pour over 
confectioners' sugar. Add nuts and vanilla. Spread over hot cake. 


ICEBOX FRUIT CAKE Mrs. Hazel Johnson 

1 lb. marshmallows 1 lb. graham crackers 

1 qt. pecans, chopped 1 pt. black walnuts ; 

1 can Carnation cream 1 1/2 medium size jar cherries 
(chapped) 


Melt marshmallows in enamel pan over hot water. Add rolled gra- 


ham crackers, pecans, walnuts, cherries and cream. Mix well. 
Pour into lined tube cake pan and let set overnight in refrigerator. 


MISSISSIPPI MUD CAKE Muriel T. Miller 
2 sticks butter or margarine pinch salt 

1/2 ¢. cocoa 1 1/2 c. chopped nuts 

2c. sugar | 1 tsp. vanilla extract 

4 CgEs: slightly beaten miniature marshmallows 

1 1/2 c. all-purpose flour chocolate frosting 


| 
| 


Melt butter and cocoa together. Remove from heat and stir in sugal 


and beaten eggs: mix well. Add flour, salt, chopped nuts and va- 
nilla; mix well. Spoon batter into a greased 13x9x2-inch pan and 
bake at 350-degrees for 35 to 45 minutes. Sprinkle with marsh- 

mallows on top of warm cake; cover with your favorite chocolate 

frosting. 


SHEATH CAKE Muriel T. Miller 
2c. flour (plain) 1c. water 

2c. sugar 1/2 c. buttermilk 

1 stick butter 2 eggs, slightly beaten 

1/2 c. shortening 1 tsp. soda 

4 Tbsp. cocoa 1 tsp. vanilla 


Sift together in large bowl flour and sugar and set aside this mix- 
ture. Put in saucepan butter, shortening, cocoa and water and 
bring to a rapid boil and pour mixture over sugar and flour. Add 
buttermilk, eggs, soda, vanilla, mix well and pour into greased 
11x16-inch pan. Bake 25 minutes at 400-degrees. 
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SHEATH CAKE (Continued) 


Icing: 

1 stick butter 1 box powdered sugar 

4 Tbsp. cocoa | 1 tsp. vanilla 

7 Tbsp. milk 1c. nuts (black walnuts) 


Mix together and bring to boil butter, cocoa and milk. Remove from 
heat and add powdered sugar, vanilla and nuts. Beat well and pour 
over cake while hot. 


APPLESAUCE LAYER CAKE Mary Hollifield 
2 1/2 c. brown sugar 3 eggs 

1c. buttermilk 1c. butter 

lisp. soda 2 tsp. ginger 

2 tsp. baking powder 3c. flour (or more if needed) 
2 tsp. salt 

Filling: 

1/2 gallon apple sauce 2 tsp. allspice 


Mix all dry ingredients together. Cream sugar, butter and eggs and 
add to dry ingredients. Makes a stiff dough. Put in pan in thin lay- 
er. Bake at 350-degrees. Makes about 6 thin layers. 


Filling: Mix ingredients together and spread between layers. 


Note: Makes a big cake. Use remainder to roll and cut for cookies. 
Use sour apples for sauce filling. 


CHOCOLATE CAKE Mary P. Sneed 


1 stick margarine (soft) 4 eggs 

1c. sugar 1 can (lb.) Hershey syrup 
1c. cake flour 1 tsp. vanilla 

1 tsp. baking powder 


Topping: 4 Tbsp. melted margarine 
1 box powdered sugar 4 Tbsp. milk 
4 Tbsp. cocoa 1 tsp. vanilla 


Cream margarine and sugar together. Add eggs, one at a time, add 
remaining ingredients. Mix thoroughly. Put in greased and floured 
9x13-inch pan. Bake at 350-degrees for 40 minutes. Beat topping 
until smooth and spread on cake while hot. Can sprinkle chopped 


pecans on top. 

a 
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BANANA SPLIT CAKE Donna N. Price 


2c. graham cracker crumbs sliced bananas 


1 stick melted margarine 1 large can pineapple (drained) 
2c. powdered sugar Cool Whip (large container) 
2 eggs nuts 

2 sticks margarine cherries 


Mix graham cracker crumbs and melted margarine and place in 
bottom of dish. Beat together powdered sugar, eggs and 2 sticks 
margarine until thick and spread over crumbs. Then layer: ba- 


nanas, pineapple, Cool Whip, nuts and cherries. | 


CRAZY BLUEBERRY PIE Catherine Hyder | 
1-9 inch graham cracker crust 1 can Eagle Brand condensed mill 
1/2 c. cold water 1/2 c. lemon juice 

1 pkg. unflavored gelatin 1c. sour cream 


2 1/2 c. blueberry pie filling 


Put water and a in small saucepan. Place over direct heat | 
and stir until clear. Combine milk and lemon juice, stir in gela-' 
tin mixture. Fold in sour cream, mix in 1 1/4 c. pie filling, turr 
into crust and refrigerate. Garnish with remaining pie filling. 


FRUIT COCKTAIL PIE Patty McGrath | 





2 baked pie crusts, cooled tiny dash of salt 
1 can Eagle Brand condensed 1 tsp. vanilla 

milk 1-No. 2 can fruit cocktail and jui 
1/3 c. lemon juice (bottled 1 large size container Cool 

may be used) Whip 


Whip lemon juice into condensed milk; add salt, vanilla. Fold in | 
alternately fruit cocktail and Cool Whip. Refrigerate. Put in 
cold pie shells. Makes 2 pies. (Nuts may be added if desired) 


STRAWBERRY PIE Donna N. Price 
11/2 c. sugar 1 small pkg. strawberry jello 

2 ce Seven-Up 4 c. (or more) fresh strawberrie 
4 Tbsp. cornstarch baked pie shell 


whipped topping 


Cook sugar, Seven-Up and cornstarch until thick. Remove from 
heat. Put in Dares of strawberry jello and stir until dissolved. 
Let cool, then add fresh strawberries. Pour into baked pie shell. 
Refrigerate. Use whipped topping when serving. 
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GERMAN CHOCOLATE PIES Colleen Miller 
1 stick margarine (melted) 1 Tbsp. vanilla 
3 Cc. sugar 2 Ce coconut 
1 tall can milk 1c. pecans 
4 eggs 5 Tbsp. cocoa 


Pour into unbaked pie shells and bake at 350-degrees for about 30 
minutes. Makes 3 9-inch or 4 8=inch pies. 


PEANUT BUTTER ICEBOX PIE Elizabeth Butler 
1c. confectioners' sugar 1-9 oz. Cool Whip 
1-3 oz. cream cheese 1 graham cracker crust 


1/2 c. peanut butter 


Mix first three ingredients eee a fork. Add 1 Tbsp. Cool Whip 
at atime. Spoon into crust. Chill. (Note: Ingredients should be 
at room temperature when mixed.) 


OATMEAL PIE Catherine Hyder 
2/3 c. sugar 1 stick butter 

2 eggs 2/3 c- oatmeal 

2/3 c. dark Karo syrup 1 tsp. vanilla 


Cream sugar and butter. Beat eggs and syrup, add to sugar mix- 
ture, stir in oatmeal and vanilla. Pour into unbaked pie crust, bake 
at 350-degrees for 40 minutes. 
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APPLE CRISP Mary B. Garland 
4 c. sliced peeled apples 1 tsp. cinnamon 
1/4 c. water 1/2 tsp. salt 
3/4 c. flour 1 stick margarine 
1c. sugar 


Place apples in water in 10x6-inch baking pan. Sift flour, sugar, 
cinnamon and salt into bowl. Cut in margarine until mixture resem- 
bles coarse crumbs. Sprinkle over the apples. Bake in moderate 
oven (350-degrees) for 40 minutes or until apples are tender. Serves 


BOILED CUSTARD Marietta Brock 
3c. milk 21/2 Tbsp. flour 
1/2 c. sugar 1 egg 


Scald milk over hot water in top of double boiler. Mix sugar, flour 
and egg thoroughly in bowl. Gradually add scalded milk to mixture 
in aap Pour back in double boiler and cook over hot water, stir- 
ring until mixture begins to thicken. 

BUTTERSCOTCH SUPREME Clara Kelly 


1c. self-rising flour 1/2 c. chopped pecans 
1/2 c. melted margarine 


Mix and pat into 9x13-inch pan. Bake at 375-degrees for 12 to 15 
minutes. Let cool completely. 


Continiiedés 1<awess os 


-35- Black Mountain, N.C. 





BUTTERSCOTCH SUPREME (Continued) 


1-8 oz. cream cheese, lc. confectioners’ sugar 
softened 1c. Cool Whip 





Mix together thoroughly and spread on top of baked mixture. 


2 small pkgs. instant butter- 3c. cold milk 
scotch pudding 


Beat thoroughly until thick and spread on top of creamed mixture. 
Remainder of 9 oz. container Chopped pecans | 
Cool Whip ) 


Add remaining Cool Whip on top of pudding and sprinkle with 
chopped pecans. | 


CHOCOLATE DELITE Donna Price 

2c. plain flour 1 9-10 oz. pkg. whipped topping | 

2 sticks butter (room 1 large pkg. instant vanilla 
temperature) panting (mix according to pkg. 

1/2 c. pecan pieces directions) 

1c. sugar 1 large pkg. instant chocolate | 

1-8 oz. pkg. cream cheese pudding (mix according to pkg. 

directions) 


Mix together flour, butter and pecan pieces and press into 9x13- | 
inch pan and bake at 350-degrees for 20 minutes or until golden | 
brown. Mix together sugar, cream cheese and 1 c. whipped top- | 
ping and spread on crust. Layer the vanilla pudding, then the cho, 
colate pudding. Top with remainder of whipped topping and spri 
with pecans. KEEP REFRIGERATED. 





RICE PUDDING Marietta Brock 
1 1/2 c. cooked rice 1/2 tsp. cinnamon 

3/4 c. raisins dash nutmeg 

1/2 c. sugar 2c. milk, scalded 

2 eggs, beaten 2 Tbsp. melted butter 


1/4 tsp. vanilla 


Combine first 7 ingredients; add scalded milk and melted butter; 
mix well. Pour in 1-1/2 qt. casserole. Bake at 350-degrees for 
1 hour. You can set casserole in pan of water in the oven for a 
softer custard. Cinnamon and nutmeg to be sprinkled on top. 
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FUDGE Marietta Brock 
2 sticks margarine 1-12 oz. bag chocolate chips 
5c. sugar 1 tsp. vanilla 

1 large can Carnation milk nuts 


In large heavy saucepan, melt margarine. Remove from heat and 
add sugar and canned milk. Return to heat and Bete a bring to 
full boil, boil for six minutes. Remove from heat and beat in cho- 
colate chips, add vanilla and nuts. Pour in 9x13-inch buttered pan 
and let set over night before cutting. 


DIVINITY FUDGE Charleen Hutto 
4 Tbsp. margarine 2 boxes powdered sugar 
2c. chopped pecans 1/2 tsp. vanilla 


4-3 oz. cream cheese 


Place margarine and pecans in 12x7-1/2 inch pyrex dish and bake 
at 350-degrees for 15 minutes, stirring occasionally. Melt cream 
cheese over low heat until soft and add powdered sugar and beat un- 
til smooth. Fold nuts into cream mixture and put back in pyrex 
dish. Cool and refrigerate. 


MARSHMALLOW CREME FUDGE Mary Sneed 
5 ce. sugar 1 large can Carnation cream 
2 sticks margarine 1-12 oz. chocolate Nestles 


1-7 oz. jar marshmallow creme 1-6 oz. chocolate Nestles 
1 tsp. vanilla flavoring 
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MARSHMALLOW CREME FUDGE (Continued) 


Mix sugar, milk and butter. Bring to a boil and cook 8 minutes, 
stirring occasionally. Add chocolate, marshmallow creme, va- 
nilla and beat until smooth. 


POTATO CANDY Clara P. Kelly 
2 medium potatoes (boil pinch of salt 

and mash) 2-3 box powdered sugar 
1 tsp. butter peanut butter 


1 tsp. vanilla 


Blend in butter, vanilla, salt with potatoes. Add confectioners’ 
sugar. Stir until stiff. Sift flour on board and roll out, half at 
atime. Spread with warm peanut butter. Roll up like a jelly roll. 
Wrap in wax paper and chill. Cut in slices to serve. 
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BEEF CASSEROLE Mary Sneed 


1 lb. ground chuck 1 tsp. salt 
4 potatoes, cubed 1/4 tsp. pepper 
4 small onions, diced 1-2 lb. can whole tomatoes 


4 small carrots, sliced 


Brown ground chuck and drain. In dish, layer ingredients, add salt 
and pepper. Blend tomatoes with juice and pour over ingredients. 
Bake covered at 350-degrees for 1 1/2 hours. 


GROUND BEEF CASSEROLE Mary B. Garland 
1 lb. ground beef 1c. grated cheese 

1 onion, chopped 1 10-3/4 oz. can cream of 
1-16 oz. can tomatoes mushroom soup 

1/2 tsp. salt 1 bell pepper, chopped 


4 oz. egg noodles 


Brown beef and onion in greased frying pan. Add tomatoes, salt, 
mushroom soup and bell pepper. Add cooked drained noodles and 
1/2 of cheese to the meat mixture. Pour into casserole dish and 
sprinkle with remaining cheese. Bake at 350-degrees for 15 mi- 


nutes. 
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CHICKEN CASSEROLE Jane Allison 


1 pkg. herb poultry dressing 2 cans condensed mushroom soup 
2 cans French-cut green beans 1c. milk 

1/2 c. slivered almonds 1/2 c. hot water 

4c. chicken 4 Tbsp. melted butter 


Spread 1-2/3 c. dry dressing in buttered 9x13x2-inch baking dish. 
Spread beans over dressing. Scatter almonds on beans. Place 
layer of chicken on beans. Blend soup and milk; pour over chick- 
en. Top with remaining dressing. Mix butter with hot water and 
pour over top dressing. Cook in 400-degree oven for 30-40 minu- 
tes. 12 servings. 


CHICKEN CASSEROLE - Shirley Smith 
1 chicken - cooked and boned _1 ~ bag cornbread stuffing 

(do not salt) (Pepperidge Farm) 
1 c. chicken stock 1 stick margarine 


1 can cream of chicken soup 


Mix together stock and soup. Melt margarine and mix with stuf- 
fing. Place stuffing in casserole and cover with chicken. Pour 
soup over all and garnish with some stuffing. Bake at 350-degree 
for 30 to 40 minutes. 


Can be cooked in microwave oven for about 10 minutes on bake. 
Cover casserole. 


CHICKEN DRESSING CASSEROLE Mary B. Garland 
1 chicken (deboned) 1 10-3/4 oz. can cream of 
1 stick margarine mushroom soup 
1-16 oz. can tiny peas, drained 1 10-3/4 oz. can cream of 
1 medium onion, chopped celery soup 
Dressing Mix: 
2c. bread crumbs, part 1 egg 
cornbread 1 tsp. poultry seasoning 
2 Tbsp. margarine, melted salt and pepper to taste 


1 Tbsp. onion, chopped 


Cook hen, save broth. Melt margarine and pour in bottom of lon; 
baking dish. Add chicken, then sprinkle onion and peas on top. 


Mix dressing AEG ee and add enough chicken broth to make 
moist. Spread dressing mix over chicken in baking dish. Com- 
bine soups and 1c. broth and heat. Pour this over chicken and 
dressing. Bake uncovered at 400-degrees for 25 minutes. 
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CHICKEN & RICE CASSEROLE Clara Kelly 
4 chicken breasts ~ 1 1/2 cans water 
1 can cream of chicken soup 1 c. uncooked rice 
1 can cream of mushroom salt and pepper to taste 
soup 


Mix together and pour into dish. Top with chicken breasts. Bake 
1 1/2 hours at 350-degrees. 


CHICKEN & NOODLE CASSEROLE WITH MUSHROOMS 
Susan Garland 


1 1/2 ec. cooked chicken, 1/2 lb. sharp cheddar or Swiss 
diced cheese, grated coarsely 

3/4 Ib. mushrooms, sliced 2 hard cooked eggs, chopped 

1/2 1b. medium noodles, cooked 2 c. rich white sauce, well 

1/2 green pepper, diced seasoned 

1c. stuffed olives, chopped chopped parsley 


Stir all ingredients except parsley together in a large casserole, 
cover and bake 1 hour at 325-degrees. Remove the cover after 
1/2 hour. Sprinkle with parsley before serving. Serves 8. 


‘NOTE: Wonderful dish when you have leftover chicken. Serve with 
tossed green salad and a dish of mixed vegetables: cut corn, green 
peas, cut green beans, diced carrots and cut asparagus. 


EGG AND SAUSAGE CASSEROLE Colleen Miller 
1 lb. sausage 1 tsp. dry mustard 

6 eggs F 2 c. cubed bread 

2c. milk 1c. grated sharp cheese 
1tsp. salt 


Continued. .ccoccccee 


EGG AND SAUSAGE CASSEROLE (Continued) 


Brown and drain sausage and set aside. Beat eggs with milk, salt 
and mustard. Place bread cubes on bottom of 9x13-inch baking 
dish. Add sausage, then grated cheese. Pour egg mixture over 
this and let stand overnight (or 6-8 hours). Bake at 350-degrees 
for 45 minutes. Serves 6. 


SAUSAGE CASSEROLE Dorothy Burgess (B. Barton) 

2 lb. mild sausage 2 boxes long grain rice 

1 onion 2 boxes dried chicken noodle 
soup mix 


Cook and drain sausage and put in bottom of pan. Chop and cook 
onion in bacon fat and drain. Add to top of sausage mixture. Dis- 
solve soup mix in 7 or 8 c. of water and pour over all. Cook two 
to three hours at 300-degrees, stirring occasionally. Add a little 
water if rice becomes too dry. Cover pan with foil. Add almond 
before serving. Serves 20. (Good with garlic bread.) 


TUNA CASSEROLE Patty McGrath 
1c. cracker crumbs 1 can cream of celery soup 
1 small can tuna 2 slightly beaten eggs 


Mix all ingredients together and put in loaf pan. Bake at 350-de- 


grees for 35-40 minutes. Serves 4. | 


TUNA CASSEROLE Shirley Smith 
1 Tbsp. butter or margarine 2 to 3 c. cooked noodles 

2c. milk 1-7 oz. can tuna (drained and 
1-1.5 oz. pkg. McCormick flaked) 


Tuna Casserole Sauce Mix 


Add butter or margarine and milk to the pkg. of tuna casserole 
sauce mix in a saucepan, stir over medium heat until thickened 
(about 5-8 minutes). Combine sauce, cooked noodles and tuna. 
Pour into buttered 1 1/2 qt. casserole, cover. Bake in 375-degre 
oven for 15 minutes. Serves 4 to 6. 














CHEESEBURGER PIE Mary Hollifield | 
1 lb. ground beef 1/2 tsp. dried oregano, crushed 
1/2 c. evaporated milk plain pastry 

1/2 c. catsup ; 4 oz. process American cheese, | 
1/3 c. fine dry bread crumbs shredded (1 c.) 

1/4 c. chopped onion 1 tsp. Worcestershire sauce 
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CHEESEBURGER PIE (Continued) 


Combine first six ingredients, 3/4 tsp. salt and 1/8 tsp. pepper. 
Prepare pastry to line one 8-inch pie plate. Fill with meat mix- 
ture. Bake at 350-degrees for 35 to 40 minutes. Toss cheese with 
Worcestershire sauce. Sprinkle atop pie. Bake 10 minutes more. 
Let stand 10 minutes before serving. Serves 6. 


MEXICAN CASSEROLE Shirley Smith 
2 lbs. hamburger meat 1 can green chilies 
1 can cream of chicken soup 1 lb. Velveeta cheese 


1 can cream of mushroom soup 1 bag taco chips 
1 can enchilada sauce 


Brown hamburger meat. In mixing bowl mix soups, enchilada 
sauce and green chilies. Layer taco chips, hamburger, soup and 
cheese. Cook in 325~degree oven for about 15-20 minutes or long 
enough to heat throughout and to melt the cheese. 


PIZZA POT PIE Dorothy Burgess 


1 (13-3/4 oz.) pkg. hot roll mix 1 red or green pepper 

3/4 c. warm (105-115-degree F.)8 oz. mozzarella cheese 
water 6 green onions 

1 egg 1/4 c. parsley sprigs 

1 lb. mild or hot Italian sausage, 1/4 tsp. salt 


casing removed 2 medium tomatoes 
3 medium zucchini 1 tsp. dried basil leaves 
4 cz. fresh mushrooms 1/2 tsp. dried oregano leaves 


Dombine yeast packet with water and egg according to hot roll mix 
directions. Combine roll mix and yeast mix - process until dough 
forms ball. Place dough in greased bowl. Cover and let rise in 
warm place until double in bulk (about 45 minutes at 85-degrees) 
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PIZZA POT PIE (Continued) | 


Cook sausage in large saucepan over medium heat until brown; drail 
fat. Slice zucchini and mushrooms; chop pepper, onions, tomato — 
and parsley. Stir zucchini, mushrooms, pepper, onions, tomato, | 
parsley, basil, oregano and salt into sausage; heat to Peet | 
Reduce heat; simmer, uncovered, 15 minutes. Roll 2/3 rol dough | 
on floured surface 1/2-inch thick. Fit dough into ungreased 2 1/2 
qt. casserole, allowing one inch overlap at the top. Spoon meat 
and vegetables into casserole, draining excess liquid. Sprinkle 
shredded cheese over mixture in casserole. Roll remaining dough > 
on floured surface to fit top of casserole; place over cheese. Bring 
edge of bottom crust over top; crimp sides to seal. Bake at 400- | 
degrees for 20 minutes, or until golden. Yield: 4 to6 servings. — 
PARTY SPAGHETTI WITH BEEF Susan Garland | 
1 can tomato paste 


1 Ib. linguine, cooked 
1 tsp. dried oregano 


2 lbs. lean beef, ground 
3 Tbsp. salad oil 


1/2 lb. mushrooms, sliced 
thin or 2-4 oz. cans 

2 medium onions, chopped 

1/4 c. chopped parsley 

2-8 oz. cans tomato sauce 


Heat the oil in skillet and cook meat until it begins to brown. Stir 
in mushrooms (and juice if canned), onions, parsley, tomato sauce, 
tomato paste, oregano and garlic powder, season to taste and sim- 
mer 15 minutes. Combine cream cheese, cottage cheese, sour 
cream, chives and salt to taste. 


Pour half the linguine, well drained, in large buttered casserole, 
cover with all the cheese mixture. Add the rest of the linguine, 

top with meat mixture. Cover with buttered crumbs, bake 30-40 
minutes in moderate oven, 350-degrees, or until brown and bubbly. 


Serves 12. 


SKEWERED SCALLOPS 


2 pkgs. frozen sea scallops 


1 pt. mushrooms 


Parboil scallops for 2 minutes. Alternate scallops, mushrooms 


Spread scallops and mushrooms 


and bacon strips on skewers. 
with melted butter. Broil 3 to 4 minutes, turning once. Serve on 


toast. 


8 oz. pkg. cream cheese, 
softened 

2c. cottage cheese 

1/2 c. sour cream 

1/2 c. chopped chives 

1/2 ec. buttered crumbs 


salt and pepper | 






BLEND WELL. 


Dorothy Burgess 
1/2 lb. bacon 
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CHEESE PUDDING Jeannie Furgeson 


9 slices white bread (remove 1/2 tsp. red pepper 
rusts and cut in small cubes) 3 egg yolks 


1/4 lb. melted butter or 3 egg whites, stiffly beaten 
margarine 2c. milk 

3/4 lb. mild cheddar cheese, 1/2 tsp. salt 
grated 


Soak bread cubes in melted butter, add grated cheese amd mix. 
Combine milk, pepper, salt, mustard and egg yolk and add to bread 
and cheese mixture. Fold in beaten egg whites. Put in buttered 
baking dish, 13x8x2-inches or two small dishes. Chill overnight 

or 12 hours before baking. This will keep in refrigerator up to 

five days. Bake at 350-degrees for about 30 minutes or until brown. 
Serves about 12-15. 


ORANGE JULIUS Pattie Clapp 
6 oz. can frozen orange juice 1/4 c. sugar 

concentrate 1/2 tsp. vanilla 
1/2 c. milk 5-6 ice cubes 


1/2 c. water 

Combine all ingredients in blender and blend until smooth. 
FRUIT PUNCH Colleen Miller 
Boil together until sugar is dissolved: 

3 ce water 2c. sugar 


Mash 3 ripe bananas; add to boiled mixture when cool, along with 
the following: 


1/4 c. lemon juice 1-1/2 c. orange juice 
46 oz. can pineapple juice 


Freeze the above. When ready to serve, remove from freezer 
about 1 hour ahead of time and add 3 qts. of gingerale. 


FRUIT PUNCH Mrs. Hazel Johnson 
2c. sugar 1 large can frozen orange juice 
2c. water 1 large can frozen lemonade 

1 large can pineapple juice 2 qts. gingerale 


Cook together to a boil 2 c. sugar and 2 c. water. Cool. Add and 
mix well 1 large can pineapple juice; 1 large can frozen orange 
juice (undiluted) and 1 large can frozen lemonade (undiluted). 
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FRUIT PUNCH (Continued) 


(Strawberries or maraschino cherries may be added, if desired). 
When ready to serve, add 1 qt. of water and 2 qts. gingerale. 


This punch is good made ahead and frozen. If frozen, let mixture 
set out until mushy - add water and gingerale - no ice needed. 


PARTY PUNCH Catherine Hyder 
2 oz. citric acid 1 small can frozen orange juice 
2 qts. boiling water 6 c. sugar 

1 large can pineapple juice 4 qts. cold water 


Dissolve citric acid in boiling water and let stand 24 hours. Then 
add remaining ingredients after the 24 hours. Can be refrigerated 
until ready to serve or can be frozen. 


KOOL AID PUNCH Mary Sneed 
2 small pkgs. lemon-lime Kool 1 large can pineapple juice 

Aid (mix according to pkg. 1 bottle gingerale 

directions) 
FRUIT PUNCH Mary Sneed 
2 large cans fruit punch 1 bottle gingerale 


1 #2 can pineapple juice 
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JELLO PUNCH Mary Sneed 
3-3 oz. boxes Jello (any kind) 2 large cans pineapple juice 
3c. hot water 3 bottles gingerale 

2 qt. cold water 


Mix Jello with hot water, then add remaining ingredients. 


RUSSIAN TEA Mary Sneed 
1-1 lb. 2 oz. jar Tang 1/2 tsp. cloves 
1/2 c. Instant Nestea 1 tsp. cinnamon 


13/4 c. sugar 


Mix all ingredients and store in container. Use 2 heaping tsp. per 
cup boiling water. 
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COOKIES 


hen Dope) ye 


MEAT AND POULTRY 


SO) @c Ce are 
Beef, medium.......-. 
PEGE CONE «ncn w= Os 


Pork 


Ham, smoked........- 
RAUCOUS fate ete. ea. 5, 


Turkey, large ....---: 
Turkey, small.......-- 
a = Se eer 


MISCELLANEOUS 


Custard CUD . 21s + es = 
Custard casserole.....- 
Sautties oa ee 
Baked potato....---- 
Baked beans......---- 
Timbales ....-- er ea 
Rice Pudding ...-.---- 
Scalloped potato. ....-- 


OVEN TEMPERATURE CHART 


OGLE A © Ma Rae a ree Eee 250 degrees - 
A i eS, OE Re cy 325 degrees - 


325 degrees F. 
375 degrees F. 


a EO CRET ete ee an Se 375 degrees - 425 degrees F. 
Pe ee URET Leer attctatcts © gas 425 degrees - 450 degrees F. 
EOE SIG TOTS. tts, STE PRY. 450 degrees - 475 degrees F. 
Minutes Temperature 
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TIME CHART FOR ROASTS 


Kind: Minutes per Ib. after searing: 
Beef — rare — 10-16... . medium — 17-22.... well done — 23-30 
Veal, pork, lamb — well done — 30.... Cured pork — well done — 40-55 


Broiling: Remove any extra fat from the meat and grease the broiler with some of it. 
Broil the meat over a clear fire or under a gas or electric burner. Sear it on both sides and 
cook it half of the required time on each side. 


Pan broiling: Heat a frying pan very hot and grease it, by rubbing with a little fat. Sear 
meat on both sides, then cook more slowly until done. Season. Keep free from fat. 


TIME TABLE FOR BROILING AND PAN BROILING 


Kind of Meat: Time in Minutes: 
Beefisteaks —*Teinch:- thicket. sot na caer, Cattle cer eee Rare or medium, 8-10 
1D /Qeinch ss. Se ie Be ee eee eee Rare or medium, 10-15 
Dali Chisato ince ace eR Ae ea ge ete ee ee Rare or medium, 18-25 
Pork chops, thin — 8-10... . Lamb chops, rib — 6-8 .... Loin or shoulder — 8-10 
Mutton chops 1-inch thick — 15-20.... Veal cutlets, very thin — 6-8.... Chops — 10 


Sauteing or pan frying: Remove any extra fat and dip the meat in crumbs, egg and 
crumbs again (or use a mixture or corn meal and crumbs), cook 25 to 30 minutes in a - 
small amount of fat in a frying pan, browning first on one side then turning, seasoning 
with salt and pepper, and browning on the other. Example: breaded veal chops. 


Tender Meat Cookery: Roasting: Skewer meat into shape, lay on a rack in ameat pan and 
put pieces of the meat fat in the bottom of the pan. Place in a hot oven, 500 degrees F., 
on the upper grate for 10 minutes to sear meat; season with salt and pepper, remove to 
the lower grate of oven; lower temperature to about 300 degrees F.; baste occasionally 
until done. Add hot water if necessary for basting. 


TEMPERATURES FOR BAKING FLOUR MIXTURES 


Food Temperature Time (Min.) 
Baking powder biscuit ......... 450 degrees to 460 degrees ......... - 


Breadier. sin cations ocala an eee eee 350 degrees to 400 degrees ......... 45-60 
Buttercakeoaliutacccw: tees terre: 360 degrees to 400 degrees ......... 40-60 
Butter cake, layer............ 380 degrees to 400 degrees ......... 20-40 
CakeSangelsc ct arnt tare tees 300 degrees to 360 degrees ......... 50-60 
Cakesspongeasm icine alata ee ade 300 degrees to 350 degrees ......... 40-60 
Cake xtruite = <5 51 cereet. ee eres 275 degrees to 325 degrees ......... 3-4 hours 
Cookies, thintica. = s.+ tia aero one 380 degrees to 390 degrees ......... 10-12 
Cookiesmotasses.. unease ose oct 350 degrees to 375 degrees ......... 18-20 
Creamuputts a ac.ta seat ean a oes 300 degrees to 350 degrees ......... 45-60 
Meringues) +2. /: sotto courbes eke 250 degrees to 300 degrees ......... 40-60 
Muttinss(bs p.)e<i-- sete ahtereeie 400 degrees to 425 degrees ......... 20-25 
Pie crust sal Gane Soe Pn tee 400 degrees to 500 degrees ......... 20-40 
PODOVENS ioe nea ree aes cee 350 degrees to 450 degrees ......... 35-40 
Rollsae es eae e Meet g, 400 degrees to 425 degrees ......... 25-30 
TABLE FOR COOKING CEREALS 

Time in 
Kind and Amount Salt Water double boiler 
Cream of wheat, 1 cup..... 11/2 tsps; coeeewee Ce ot A AR i 40 minutes 
Cornimeal :1icupssae ones 11/2 tsp. meee, 4 Cee tees 3 1/2 hours 
RigewitCUDS <7. sno casera menace 1. tsps (0 een cs 3 Cope Cen ee re 40 minutes 
Hominy:(coarse)) sx. 6ss > LitsO su! "oa 5 Cues oar, 3 hours 

ifirlalce na ete a Vi21s0. eee A CN eee aie 2 hours 

Rolled:oats, 1 cup........ 1 tsp. ee nee 2 12 Cra es ia, 1 hour 
Cracked wheat, 1 cup...... Ttspe-) Se-Niey ete ae ACR Mba dec g 4 to 6 hours 


TABLE FOR DRIED FRUITS 





Fruit Cooking Time Amount of Sugar or Honey 
PUOICOtS ow as About 40 mintites) s= oi. ae me on. 1/4 c. for each c. fruit 
io? (hes) i About.sO minutes”. <...5 22. =r: 1 Tbsp. for each c. fruit 
es BP ADOULAG MNNULCSS.. Matte & see 1/4 c. for each c. fruit 
OSS ee Abour4S mintitesan As Si ce. 0 2 Tbsp. for each c. fruit 
SAUCES 
Thickening 

White Sauce Liquid Material Fat Seasoning 

(salt) 
ee ea ens oe eG aniky pon ee o OSD, 11GUb see be bsp: tal 1/2 ESD: 
No. 2 medium. ..... ICaroik b sim) 20) DspAclouroe tan Lt/2 bsp... 1/2 tsp: 
BOWS Mees. Tic milkagene eee! OSD Ours. ...).8 2 1 DSD. 2 latsD: 
NOs tnICK ina. .s. Te Gamilk geno ol DSPullOUl er. 20) DSP. eee ics: 


Use No. 1 sauce for cream soups. 

Use No. 2 sauce for creamed or scalloped dishes or gravy. 
Use No. 3 sauce for souffles. 

Use No. 4 sauce for croquettes. 


VEGETABLE TIME TABLE 


Minutes 
Vegetable Boiled Steamed Baked 
Msoaragus, tied. in bundles... © 44.14 chinG eink: © 30 
PRTICNOKES AT PEACH nicius ee tee ae ANS SES ee 40 45-60 
Beans, Lima, depending on age............... 20-40 60 
Beans String ssc s)he cele CL tA eee Re ee 15-45 60 
Beste voung With:skins ONasa:4s supaleteet seins te Oe 45 60 76-90 
Cabbage, chopped, cut sectional. . = ...5..2 5. 7). = 10-20 25 
Cauliflower Astenn downs 2% ss-02S 8k ao. oes es 20-30 
arrots Cut across ues ainw tie EON acts © te 20-30 40 
PENAL 6.26 SRD Oe ee ee ee eta ee 60-90 90 
ory. cut injengths 1/2 inch. + heer ae 30 45 
ori: oreen, tender «nce ts oes shige nse: Oe ae 5-10 15 20 
Gucumbers. peeled and Cut... cnsesieess = Ged seven tor ta 20 30 40 
Egaplant, Whole |.) o se psn sym symge mpm tle In ws 5. > 5 nine 30 40 45 
SOV ECESE ee ees Seon ols ere eRe Janie Bar wie eke nee ent 45 60 60 
Pa rStiS cots se ack ee Re eee ea ey 60 75 75 
PGS ORM, vou xo nt =) alle pe oe outa apes AIRE ote 20-40 35-50 
Manners sae en ee srk Ee eee ee 20-30 30 30 
Potatoes, depending on size........--.-+++-+-- 20-40 60 45-60 
Pumpkin, in CUDeSS . 2 <n ns o uwimnce ne soe ce 2 2 30 45 60 
POfATOOS ASWEST wale oly his o4 hoe ee a ce ene 40 40 45-60 
Salsify iv ls sadn fe POR RUNES 2 Le ee ie 25 45 
Spinach... niakeiehaen? oben ple-bb-w as ie Bees a = = 
Squash in cubes. . . eat = spa 


Tomatoes, depending on size.....-.--++++++-- 
Turnips, depending on size .....---+--++++-0- 


MEASUREMENTS, EQUIVALENTS AND METRIC 


Measure 


1 Tbsp. 

2 Tbsp. 

1 jigger 

Y% cup 

1/3 cup 

2 cup 

1 cup 

1 pint 

1 quart 

1 liter 

1 oz. (dry) 

1 pound 
2.21 pounds 


To Convert from 


teaspoons (tsp.) 
tablespoons (Tbsp.) 
fluid ounces (fl. oz.) 
cups (c) 

pints (pt) 

quarts (qt) 

gallons (gal) 

cubic feet (ft3) 
cubic yards (yd3) 
milliliters (ml) 
liters (I) 

liters (1) 

liters (1) 

cubic meters (m3) 
cubic meters (m~) 


Equivalent 


3 tsp. 

ToZz 

1% oz. 

4 Tbsp. 

5 Tbsp. plus 1 tsp. 
8 Tbsp. 

16 Tbsp. 

2 cups 

4 cups 

4 cups plus 3% Tbsp. 
2 Tbsp. 

16 oz. 

30.3 OZ 


THE APPROXIMATE METRIC CONVERSION 


To 


milliliters (ml) 
milliliters (ml) 
milliliters (ml) 
liters (I) 

liters (I) 

liters (1) 

liters (1) 

cubic meters (m3) 
cubic meters (m*) 
fluid ounces (fl oz) 
pints (pt) 

quarts (qt) 
gallons (gal) 

cubic feet (ft3) 
cubic yards (yd3) 


CANDY THERMOMETER HINTS 


Metric (ML) 
14.8 milliliters 
29.6 milliliters 
44.4 milliliters 
59.2 milliliters 
78.9 milliliters 
118,4 milliliters 
236.8 milliliters 
473.6 milliliters 


947.2 milliliters 
1,000.0 milliliters 
28.35 grams 
453.59 grams 

1.00 kilogram 


Multiply by 


WWNO=ONOO 
TAG DAW 


— 


To check candy thermometer accuracy, let stand 10 minutes in boiling water. Thermom- 
eter should read 212 degrees; if there is any variation, subtract or add to make the same 


degree of allowance in testing candy. 


‘Lhread : 2. ayer, ere ee ee 230 degrees to 234 degrees 
Sott- ball. Ar eheae e eea 234 degrees to 238 degrees 
Mediumball ie ads ne ee 238 degrees to 244 degrees 
Barmy’ ballic. 2 gece ene eee 244 degrees to 248 degrees 
Ear: Dalla eee: 248 degrees to 254 degrees 
Very-natd Dalle eee ee 254 degrees to 265 degrees 
Fight'chackio- scams aera ae 265 degrees to 285 degrees 
Hard: crack) Geter ae. ee 290 degrees to 300 degrees 


TEMPERATURES IN CANDY MAKING 
Fudge, opera creams, penuche and cream candies 


234-236 degrees, soft ball 


Eondants-(antitsnetC:)--u esate. eet ke 234-236 degrees, soft ball 
Marsoallows tan c') east eer tem a) ocean cae rae 238-240 degrees, soft ball 
Caramel Mixtures tite 2 coker, crartenaen in haere 246-252 degrees, firm ball 
TV ARRIGSocets emer 2 eke sce Sees siete gm ee ‘254-270 degrees, hard ball 
BUtterscotchsetrer ts. cae oes ee es ‘280-300 degrees, crack 
Brittlos i) Geert’ aoc e cic ete ae 290-310 degrees, hard crack 


Boiled frostings: 
1 egg white to 1 c. sugar — 238-242 degrees. soft ball or thread 
2 egg whites to 1 c. sugar — 244-248 degrees, soft ball or thread 


3 egg whites to 1 c. sugar — 254-260 degrees, firm ball or long thread. 
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TIME AND TEMPERATURE REQUIRED FOR CAKE BAKING 


IER TINnd nhc) os Soe -5' alle S11 OW al afielyelspai' 275-325 degrees - 40 minutes to 1 hour 
Pel eran eae ern eee 325-350 degrees - 40 minutes to 1 hour 
I Igy ns OE Gere ne Ro Dee Mis ie ws 350-375 degrees - 15 to 25 minutes 
Paver Cake... ..- 555 Fee Met nsyret Sian eal mink care aoe 375-400 degrees - 20-30 minutes 


FOR THE COOKIE JAR 


Cookie dough that is to be rolled is much easier to handle after it has been ina cold 
place 10 to 30 minutes. This keeps the dough from sticking, even though it may be soft. 
If not done, the soft dough may require more flour and too much flour makes cookies 
hard and brittle; in rolling, take out on a floured board only as much dough as can be 
managed easily. Flour the rolling pin slightly and roll lightly to desired thickness. Cut 
shapes close together and keep all trimmings for the last. Place pans or sheets in upper 
third of oven. Watch cookies carefully while baking to avoid burning edges. 

When sprinkling sugar on cookies, try putting it into a salt shaker. It saves time. 


ROAST TURKEY 


Stuff and truss turkey; brush skin with cooking fat. Place breast up on a rack ina 
shallow open pan. Cover turkey with fat-moistened cheesecloth, large enough to cover 
top and drape down on all sides. Place in preheated oven, 325 degrees F. Do not sear; 
do not add water; do not cover. Basting is unnecessary, but if cloth dries during cooking, 
moisten it with drippings in pan. When meat thermometer registers 190 degrees B.(z0 
minutes before turkey should be done) test for doneness. Press fleshy part of drumstick 
between fingers; meat should feel very soft; or move drumstick up and down; it should 
move readily or twist out of joint. Roasting Time (stuffed ready-to-cook weight): 


ETE ie ag in ons ca ce, 0 2) Sen ages opt Dopo can, Baw 8 wl a wed 8s 3 to 4 hours 
IIIT SERIEREY "is ih cht sh 2 ow Seo eRe BU whey a can aot sein Be ares = 4 to 5 hours 
Meme GID TUL KGY ss « mil Pic She ote ER OS eee ew gee eee 5 to 6 hours 
MEM ye TUT KO 5 coc aie cio eis (niete ie fe ae Ges eRe a catiat oR, 2 al ape > 6 to 7% hours 
MMA Ty STUTKEY ooo cule co) tae baler @ 8 lees mes ae et oe cans ean 7% to 9 hours 


Roasting Time and Temperature (whole turkeys): 


Ready-to-cook Oven Total Time 
Weight Temperature Hours 
OE Pro Slee! oth a mi ate aie, te 325 degrees Fenn a re any we eee 4to 4% 
SRD 2S; koa teyalieiat soles ae Oe 325 degrees, Fics Aviad. ee wali bose 4%to5 
Lo 1 eee et ee 325 degrees ccm mts «us ek eri «ee 5 to 5% 
ME VRLG.0 S. '- fasta: Rote fun lel stats orate 325 degrees Fac. .ns ember Sein ae 5% to 6 
rhe ee mee ee ae 325) CGI OCS Fy or lan» poe > wile to bts ps eats 6 to 6% 
MISE) ae ss cam ain pean sls oo 325 Degrees Fixit eels ee we 6% to 7% 
RAS oe Sacra ie age Yo. cipher 325 degrees sa. am ates alain ae eas 7% to 9 


Note: If turkey is roasted unstuffed, reduce time approximately 5 minutes per pound. 


(Half Turkeys) 


OR ed at ie en oP a Pk aks 625 degrees Fo... ae mane ete et hr 3 to 3% 
Peres A et ce Te hie slp my wen 395 degrees F s/s eee es ene ve 3% to 4 
ee ki cee Se ee eee 325 degrees F. 2 ueies see cae See 
Foil Wrapped Turkeys) 
BO eae aoe ae bet eRe oe ae a» A50' degrees Food. 2. eee ee ee ees 2% to 2% 
AU) 2 eee ek eek Meese wee A450 degrees F 2... scam esses te om 2% to 3 
Ge eC Lege ree ee eee ee eee ASO degrees F ...» «0.4.0 50 ane ee 3 to 3% 
RE tr 20 how a os eee © eae tke 450 degrees F.......-2220e--seeee 3% to 3% 
ON ta 24 |b alacp ake no eee ae 28 450 degrees F.......-- 0000+ ersees 3% to 3% 


INGREDIENT SUBSTITUTIONS 


1 square (1 oz.) chocolate equals 3 tablespoons cocoa plus 1 tablespoon vegetable short- 
ening. 

1% cups (approximately) all-purpose flour equals 2 cups cake flour. 

2/3 cups honey equals 1 cup sugar plus 1/3 cup of water. 

1 package (8 to 9 oz.) macaroni or spaghetti equals 4 to 5 cups cooked. 

1 cup raw rice equals 3 cups of cooked rice, approximately. 

1% cups corn syrup equals 1 cup sugar plus 1/2 cup of water. 

2 tablespoons flour (for thickening) equals 1 tablespoon corn starch. 

2 cups ground meat (tightly packed) equals 1 pound. 

3 cups ground meat (loosely packed) equals 1 pound. 

2% cups raisins equals 1 pound. 

3 cups coarsely chopped nuts equals 1 pound. 

1 cup sweet milk equals 1 cup sour milk plus 1 teaspoon soda. 

Y» teaspoon soda plus 1 cup sour milk equals 2 teaspoons baking powder. 

2 cups equal 1 can (tall) 

2% cups equals No. 2 can 

3% cups equals No. 2% can 

1 lemon (medium) equals 3 tablespoons juice 

1 orange (medium) equals % cup juice 

2 Tablespoons shortening equals 1 ounce. 


TABLE OF MEASUREMENTS AND ABBREVIATIONS 


{LOV-1SDtiete: sae acee) reco eer eeea TEASDOONS Eo Lee nie ee oe ada 2a ipae 
TOF SDS. bie aes cara ene te TADIESDOONIS (6 LO! lo. eres ee Tele Teac St. ee} 
haan oa tie Rin aiipe ar te coe erm (egeh VS Sy CUD TEE ZICUIS Oto ete eee Saas mee ee meee ras 1 pint 
Dt chs Ag pee eet One ete ee eee DIES Ar DUALS. 4. ek ko ote es ater te aac 1 qt 
TG eRe cera erie, Wee ieee eine Cr HUST Can 4] tole so ctr antes (hs ta tae ate Gs 1 gal 
TB ieee ain ee bls Fea ca hie eens pound 


MEASURE OF FRUITS AND NUTS 


1 pound dates measure about 2 cups 

1 pound raisins, prunes, dried apricots, dried peaches, dried pears or dried figs measures 
about 3% to 3% cups 

1 pound dried apples measure about 5 cups 

1 pound cut-up candied fruit peel measures about 3 cups 

1 pound shelled almonds or Brazil nuts measure about 3 cups 

1 pound shelled walnuts or pecans measure about 4 cups 


HERB PLANTS FOR FLAVOR AND FRAGRANCE 


Basil (sweet) - Use with mushrooms, in egg, cheese, and fish dishes. 

Basil (perennial) - For flavoring eggs, fish, eggs, game, meats, shellfish, salads. 

Catnip - Leaves used in preparing herb teas. A tidbit for kitty. 

Chervil - Young leaves, fresh and dried, used for culinary flavoring. 

Chives - Use where mild onion flavor is required. Cheese, eggs, sauces, and salads. 

Coriander - Ground seeds used in breads, cookies, cheese. 

Costmary - Fresh leaves are used in beverages, meats, poultry, and herb teas. 

Garlic - Used for garlic bread, salads, sauces, soups, spaghetti and meats. 

Hyssop - Tender young leaves used in flavoring fruit cocktails, pies, salads, soups anc 

stews. 

10. Lavender - Flavoring for beverages and jellies. Tips used for perfumes. 

11. Sweet Marjoram - For flavoring salads, meats, stuffings, fish and poultry. 

12. Orange Bergamont Mint - Use in meat cookery, mint jelly and iced beverages. 

13: Peppermint - For a garnish, fruit cocktails, cold beverages, salads. Tea good for diges 
tion. 

14. Pineapple Mint - Aromatic, refreshing odor. Used in meat cookery. 

15. Spearmint - For flavoring fruit drinks, iced beverages, jellies and meat. 

16. Oregano - Spaghetti sauces, Mexican dishes, shellfish, salads, meats. 
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- HERB PLANTS FOR FLAVOR AND FRAGRANCE (continued) 


. Parsley - Salads, meats, soups, garnishings. 
. Pennyroyal - Gives pungency to green salads. 


Rosemary - Add lightly to meat, poultry, eggs, Flavors jams, jellies. 


. Sage - Sausage, pork, veal, lamb, stuffings. For all poultry. Used in wine cups and 


summer fruit drinks. 


. Sage (Golden) - Sausage, pork, veal, lamb, for all poultry. Can be added to cream 


cheese. 


. Sage (Dwarf) - Sausage, pork, veal, lamb. In stuffings for all poultry. Herb butter and 


pickled cucumbers. 


. Pineapple Sage - Leaves used for seasoning. Rich meats and fish dishes. 


Variegated Sage - Sausage, pork, veal, lamb, poultry. Tea is generally refreshing. 


. Summer Savory - Traditional flavourer of beans, egg dishes, cream sauces, poultry. 


Excellent substitute for pepper. 
Winter Savory - Stronger than Summer Savory. Egg dishes, cream sauces, all poultry, 
and beans. 


. Shallots - Leaves used like chives. Bulbs have mild onion flavor. 

. French Sorrel - Used in moderation with spinach and lettuce. Salads. 

. Tansy - Tender young leaves used to add interest to baked fish, meat pie, or omelet. 
. Tarragon - For salad dressing, fish, poultry, shell fish. Delicious when used in sauces. 
. Thyme - Use cautiously with all meats, game, fish. Used in teas as a sedative. 

. Pink Yarrow - Herb tea. Dried flower arrangements. 


COOKING FOR A CROWD 


The season of the year rules the food choices to a degree. Also variety in flavor, texture, 
color and form. Plan best use of refrigerator space. Decide type of service, buffet, family 
style or served plates with waitresses. 


AMOUNTS OF FOOD NEEDED FOR 25 - 50 - 100 


Food 25 50 100 

Can Beans, Baked 6-1 Ib. cans or 2 #10 cans 4 #10 cans 
1-10 Ib. can 
Plain can beans Same as above 6 Ibs. 12 Ibs. 
Dried SB lbse 
Beans, string 5-6 Ibs. 10-12 Ibs. 20-24 Ibs. 
fresh 
frozen 5-12 oz. pkgs. 3-40 oz. pkgs. 6-40 oz. pkgs. 
canned 5 #2 cans or 2 #10 cans 4 #10 cans 
1 #10 can 

Cabbage shredded 4 Ibs. 8 Ibs. 16 Ibs. 
for slaw 
Corn 6-3 oz. cans 2 #10 cans 4 #10 cans 
canned 1 #10 can 
frozen 5-12 oz. pkgs. 5-40 oz. pkgs. 10-40 oz. pkgs. 
Carrots 6 Ibs. 12 Ibs. 24 Ibs. 
Fruit Cocktail 1 #10 can 2 #10 cans 4 #10 cans 
Ham for Baking 10 Ibs. 18-20 Ibs. 36-40 Ibs. 
Meat for Meat Loaf 5 Ibs. 9-10 Ibs. 18 Ibs. 
Poultry for Roasting 15 Ibs. 30 Ibs. 60 Ibs. 


SLOW CROCKERY COOKING 


To convert favorite recipes for slow cookers 


REGULAR TIMING SLOW COOKER 

15"to-SOiminutes yess steele eeen aie re ee 1% to 2% hours on high* or 4 to 8 hours on low* 
39: to 45 mintetesigzercs: ak.bc. op ato enen ce mace ane een me 3 to 4 hours on high* or 6 to 10 hours on low* 
SO minutes tors MOUS amylase eee meant: ee ee ey 4 to 6 hours on high” or 8 to 16 hours on low* 
*High = 275 to 350 degrees F *Low = 180 to 190 degrees F. (pots vary) 


TO TEST COOKER TEMPERATURE-TIMING Fill cooker half full of cold tap water. Heat, covered 
on high for 2% hours. If water boils in less time reduce recipe cooking time. If it takes more than 3 
hours to boil add cooking time. 

FOR SAFETY Use pot in a safe place where cord is up out of the way. Never store food in crockery 
pot. Sudden temperature changes can crack ceramic liners. 180 degrees F. is a minimum safe 
cooking temperature. Read and use cooker instructions carefully. 

TO SERVE CROCKERY COOKING Garnish with parsley, carrot curls, crushed corn chips, tomatoes, 
sauces, Olives, pimentoes, mint leaves, lemon or orange slices. 

ADDITIONAL CROCKERY COOKING HINTS Use a timer for starting pot and cooking when you 
aren't around; Crossed strips of folded aluminum foil under roast will let you lift it quickly and 
safely to serving dish; Most recipes for low temperature can be prepared in half time on high; A 
slow pot is excellent for fondues, dips, hot punch, sauces, and as a bun warmer. 


MICROWAVE COOKING PRINCIPLES: 


High water content foods cook more rapidly than those with less. 

The mass-density of a food is related to cooking time required. 

“Standing” time is necessary for dense foods as meats. Cakes need rest time, too. 

Such meats as roasts increase in temperature for a time during ‘‘standing’’. 

Less leavening is required for some baked items as biscuits, muffins, etc. The “rapid’’ heat makes 

rapid expansion. 

Some foods rise more than in the conventional oven. 

Foods need rotation by hand or mechanically to avoid the hot spots in the oven cavity. Hot spots 

can be utilized for some food items. 

The container shape is more important for some foods than others. 

Never use metal containers or trim in microwave oven. 

10. Never operate an empty oven - it can damage the magnetron. 

11. Rapid cooking or expansion causes ‘‘eruptions” in certain foods. 

12. Coverings during cooking prevents excess moisture loss and spatters. 

13. Paper line cake pans to lessen sogginess around the edge. Cakes require “resting’’ time. 

14. One cannot rely on conventional tests for doneness in some foods. Follow oven instructions for 
time and tests. 

15. Use a container that radiation readily penetrates. 

16. Time management and temperature for microwave food preparation is different than the tradi- 
tional ways. 

ADDITIONAL USES 

Warm pancake-waffle syrup 9. Heat baby bottle. 

Clarify sugared honey. 10. Reheats leftovers without warmed over flavor. 

Heat.pie and hot ice cream ala mode. 11. Freshens bread. 

Dry herbs - mint, parsley, onion, pepper, 12. Baked foods need less leavening. 

sage, etc. 13. Dries flowers. 

Peel tomato or peaches - split skin. 14. Dry decoupage - painting. 

Warm citrus fruits for more juice. 15. Dry girdle or panty hose. 

Melt chocolate, cream cheese, butter. 16. Easy for achild to learn and use. 

Make jelly, jam, preserves, etc. 17. Helps handicapped or elderly. 


COOKING TERMS 
Beat - Vigorously by hand or with an electric beater as indicated. 
Blend - Stir ingredients lightly until well mixed. 
Braise - To cook slowly in hot fat until brown, then add liquid and simmer on top of range. 
Broil - Follow directions for broiling on kitchen range, charcoal or gas grill. 
Cream - Beat shortening with a spoon or fork until spreadable consistency. 
Dredge - To coat with flour, cornmeal, bread or cereal crumbs. 
Fold - Use rubber spatula to lift and fold over ingredients lightly, usually to fold stiffly beaten 
egg whites into a batter. 
Fricassee - Steak or chicken rolled in flour and browned in fat in pan or skillet. Add liquid such 
as water or milk and simmer until meat is tender. 
Marinate - To allow a food to stand in a liquid such as oil and vinegar, French dressing or seas- 
oned vinegar. This improves flavor and tenderizes meats. 
Pan-broil - To cook meat, usually steak, in a heavy skillet, without fat added. Pour off all accu- 
mulated grease in skillet as it collects. Otherwise the steak is fried, not broiled. 
Poach - To cook in hot liquid, such as water or milk, being careful that food holds its shape. 
Saute - To cook slowly in a small amount of fat. 
Sear - To brown very quickly by intense heat. This increases shrinkage but improves flavor and 
appearance. 
Truss - To tie food with metal or wooden skewers to hold its shape during cooking. 
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No Service Charge 
No Minimum Balance 


Personal 


eeable Checking 


There are two easy ways you can qualify for Personal 
Agreeable Checking. Just keep $200 in a Northwestern 
Regular or 90-day Passbook Savings Account anos earn 
interest ON your Money. 


Or obtain a Northwestern MasterCard with Cash Rettive 
overdraft protection. With it, you'll never come up short 
when you wnite a check, just so long as you don’t go over 
your established credit limit. 


Either way, $200 in a Regular or 90-day Passbook Savings 
Account or a MasterCard with Cash Reserve overdraft 
protection, you'll qualify for Personal Agreeable Checking. 
And what could be more agreeable? No minimum balance 
is required and you won't have to pay any service charges. 
Personal Agreeable Checking, sign up for it now at your 
nearest Northwestern Bank office. 





Northwestern Bank 


Member FDIC 


